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specialists  in  the  DEVELOPMENT  AND  FABRICATION  OF  LIGHT  ALLOYS 


Just 
6d  worth 
of 

Vanillin 

Monsanto 

flavours 
1  cwt  of 
chocolate 


Because  of  its  hijrh  depree  of  coneeutra- 
tioii,  only  minute  (juantities  of  Vanillin 
Monsanto  are  re(|uirt*d  to  give  the 
desirwl  vanilla  flavour  to  chocolate, 
confect ionerv,  eustaixl  j)o\vder,  ice  cream 
and  other  fcHHlstuffs. 

Vanillin  Monsanto  is  available  in  crystal, 
newlle  crystal  and  jxiwder  form. 
ETHAVAN  (Monsjuito’s  Ethyl  Vanillin) 
is  a  more  concent  rat tnl  flavour,  about  3 
times  as  strong  as  Vanillin. 
tSeufi  nou' for  free  Vanillin  leaflet! 

Titled  Vanillin  Monsanto,  this  booklet 
gives  you  details  of  metluKls  of  use  and 
recommend(Kl  conecMitrations,  as  well  as 
valuable  technical  information. 

THINK  OF  VANILLA  FLAVOURING- 
THINK  OF  VANILLIN  MONSANTO 


Monsanto 
chemicals 
help  industry- 
to  bring  a 
better  future 
closer 


Monsanto! 


MONSANTO  CHEMICALS  LIMITED 

721  Monsanto  House,  Victoria  Street,  London,  S.W.1,  and  at  Royal  Exchang 

In  atHorialinn  irilh:  Monmnto  Chrmiral  Companft,  SI.  Louin.  V.S.A.  Monmnto  ('anada  Linn 
Monmnlo  Chniiiirtilit  ( Aimlralia)  Limileil.  Melbourne.  Mumtanto  VhrmiraU  of  India  Private  / 
HepTf»rnlatire»  in  the  irorU'e  principal  citie*. 
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Foodtech’s  1960  offer! 


the  largest  range  of  filling  and  vacuum 


filling  equipment  in  the  world 


DUAL  STATIONS  can 
be  supplied  for  contin¬ 
uous  filling. 


Continuous  vacuum  filler. 
Continuous  vacuum  can  filler. 
Continuous  vacuum  sausage 
linker. 


Air,  water  or  hydraulic  filler. 
Typical  prices  from  a  large 
range 

S.O.20,  44  lb.  capacity,  £248 
delivered. 

S.L.80,  1761b.  capacity,  £497 
deliver^. 

S.L.200.440lb.capacity,  £1,034 
delivered. 


Foodtech  offer 
labour  saving 

and  are  willing  to  prove  it 


Up  to  200  sausages  per  minute  linked  and  weighed,  also 
straight  filling — air,  water  or  hydraulic — from  100  to 
4401b.  capacity.  A.L.80,  1761b.  capacity,  £930  delivered. 
A.L200,  4^lb.  capacity,  £1,418  delivered.  A.I.6Slb. 
capacity  120  sausages  per  minute — straight  filling  too, 
£595  delivered. 


One  of  a  large  range  that  delivers  ^ 
exact  weights  for  pounding  saus-  W 
ages,  can  filling  and  many  other 
applications — from  I  oz.  to  8  lb. 


50% 


FOODTECH^ROHWER 


Write  note  for  advice  and  detail*  to  P,  H.  Hilgeland,  E*q. 

Foodtech  Ltd. 

581a  and  581b  GREEN  LANES,  HARRINGAY.  LONDON.  N.8 
Tel:  MOUntview  2226 
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Johnson  FILTRATION  SERVICE 


The  manulacture  of  specifically  de¬ 
signed  filter  presses  and  (he  supply 
of  filter  cloth  and  paper  of  all 
types  has  been  our  speciality  for 
nearly  ninety  years,  during  which 
time  we  have  served  every  industry 
where  filtration  is  undertaken.  Your 
enquiries  are  invited. 


CHEMICAL  ENGINEERS 


Our  experimental  laboratories  are 
permanently  engaged  in  the  investi¬ 
gation  of  all  filtration  problems. 
Their  resources  are  readily  available 
for  the  purpose  of  ascertaining  the 
type  of  filter  press  and  filtering 
medium  most  suitable  for  the 
customers’  particular  operation. 


CARPENTERS  ROAD.  LONDON,  E.I5 


Telephone:  Maryland  7431  (6  lines) 


OVERSEAS  AGENTS: 


Australia: 

Swift  B  Company  (Pty.)  Limitad, 
Gcolong  Houia,  2*  30  Claronco  St., 
Sydnay,  Now  South  Walo*. 

Tol.  BX  1831. 


Canada: 

Dominion  Scott  Barron  Limitad, 
*29  Eaatarn  Avanua, 

Toronto  *. 

Tal.  HO  1-9239 


Telegrams:  Filtrum,  Phone,  London 


South  Africa  B  Cantral  African  Fadaration: 
Tha  Drydan  Enginaaring  Co.  (Pty.)  Ltd. 
Praaton  Houfa,  P.O.  Box  SIS,  Salby, 
Johannatburg. 

Tal:  835-S4SI. 
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"‘Millions  of  pieces  a  week  from 
one  factory — Gosh!  .  .  . 
well,  /  mean,  other  chaps  eat  it  too!" 


They  certainly  do.  They  plough  through 
it  like — well,  like  ice  cream  lovers. 

The  “Hokey-Pokey”  of  yesteryear  is 
today  one  of  Britain's  great  industries, 
making  full  use  of  automation  to  meet  the 
huge  demand.  The  Lyons  Maid  factory 
at  Greenford  is  one  of  the  finest 

examples  of  modern  manufacturing 
techniques  anywhere  in  the  world. 

The  ingredients  are  piped  in  at  one  end 
and  ice  cream  literally  flows  from  the 

other  end — and  in  between?  Why, 
Elliott  process  control  of  course. 


Left: 

Refrigeration  Control 
Panel  . . .  where  any  Tem¬ 
perature,  Pressure.  Flow, 
Humidity  or  liquid  level 
faults  will  be  detected 
before  alfecting  other  parts 
of  the  plant. 

Right : 

Central  Control  Panel  .  .  . 
receives  and  records  infor¬ 
mation  on  all  stages  of  the 
process.  Switches  and  illu¬ 
minated  diagrams  enable 
the  operator  to  direct  the 
flow  of  ingredients. 


THE  PROCESS  CONTROL  DIVISION 

ELLIOTT  BROTHERS  (LONDON)  LTD,  Century  Works,  London  SEI3  Telephone 
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QUALITY  THERMOMETERS 

AT  MODEST  COST 


Cambridge  dial  thermometers  are  made  in  several  hundred  different 
ranges  at  a  cost  which  is  highly  competitive  for  instruments  of  this  class. 
A  quality  thermometer  gives  years  of  trouble-free  service — it’s  cheaper  in 
the  end.  Specify  Cambridge  thermometers — your  own  quality  products 
will  be  safe-guarded  more  surely. 

Cambridge  Dial  Thermometers  can  be  supplied  with  control  contacts — 
an  inexpensive  and  reliable  method  of  indication  and  control. 


Send  for  New  List  25 R  on  Cambridge  Dial  Thermometers. 
For  future  publications,  ask  for  Mailing  Form  Ri  10  60. 


CAMBRIDGE  INSTRUMENT  COMPANY  LIMITED 

13.  GROSVENOR  PLACE.  LONDON.  S.W.I 
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NEW  DESIGN  A  ^  *  Don't  reckon  much  of  that, 

do  you  Polly?' 


packaging 

buyer 


Mrs  Morgan  might  be  right... 

The  Glass  Container-acceptance  Testing  Service  will  find  out 


The  frustrating,  nerve  racking,  thing  about 
developing  a  new  container  is  that  when  you 
have  used  all  the  nurketing  experience,  all  the 
know-how,  the  best  brains,  there  still  remains 
an  element  of  chance.  You  never  can  be  sure 
about  a  design  until  it  has  been  submitted  to  the 
criticism,  the  approval  or  disapproval  of 
Britain’s  37  million  packaging  experts -the 
Mrs.  Morgans,  the  consumers.  You  may  have 
guessed  right.  You  may  have  guessed  wrong. 
Not  far  wrong  maybe  -  just  wrong  enough  to 
nuke  all  the  difference.  The  maddening  thing  is 
that  if  you  ever  do  discover  what  the  Mrs. 
Morgans  didn’t  like,  it  probably  turns  out  to 
have  been  some  footling  thing  that  shouldn’t 
logically  have  made  any  difference.  That’s  the 
trick  -  consumers  don’t  have  to  be  logical  - 
they  don’t  have  to  be  consistent,  they  don’t  even 
kawe  to  be  consumers  if  they  don’t  like  your 
container. 

It  is  to  remove  some  of  this  guesswork  (no 
matter  how  inspired)  from  container  develop¬ 
ment,  that  Britain’s  Glass  Manufacturers  have 
set  up  the  Container-acceptance  Testing 
Service.  This  provides  Packers  with  facilities 
to  test  consumer  reaction  to  new  designs  before 
they  go  into  mass  production.  They  can  be 
tested  in  any  or  all  of  the  following  four 
progressive  stages. 


1  Design  Preference  Testing.  Any  new  design 
can  be  tested  on  a  consumer  panel  of  400 
households.  Their  preferences  will  be  analysed 
and  presented  to  the  Packer  as  a  report  and 
recommendation. 

2  Container  in  Use  Testing.  The  new  con¬ 
tainer  and  its  product  can  tested  in  actual 
use  in  the  home.  The  panel’s  experience  of  the 
new  pack  will  be  recorded,  analysed  and 
furnished  as  a  report. 

3  Shelf  Testing.  The  sales  appeal  of  a  new 
container  can  be  tested  under  real  store 
conditions,  on  the  shelves  of  self-service  or 
other  stores.  The  speed  and  volume  of  off-take 
will  be  audited  and  analysed  by  type  of  store 
and  locality.  The  new  pack  may  be  tested 
either  alone  or  against  any  alternative. 

4  Area  Test  Marketing.  It  was  felt  that 
facilities  to  convert  shelf  testing  into  a  test 
marketing  operation  would  be  welcomed  by 
some  Packers.  To  make  this  possible  an 
expertly  staffed  marketing  service  has  been 
established  which  will  plan,  organise  and,  if 
desired,  execute  test  marketing  campaigns  in 
their  entirety  for  Packers  launching  new  glass 
packed  products. 

Free  Service.  Because  the  Glass  Manufacturers 
believe  that  these  services  should  be  used  as 


widely  as  possible,  all  the  facilities  under 
headings  1, 2  and  3  are  offered  free  as  a  service 
to  the  packing  industry.  The  only  cost  to  the 
Packer  under  these  headings  will  be  in  the 
supply  of  goods,  containers  and  such  items  as 
labels  and  transport.  In  the  case  of  Area  Test 
Marketing  schemes  however,  a  nominal  charge 
will  be  made  for  planning  the  operation. 

Security.  Where  any  of  these  tests  are  carried 
out  on  new  products,  the  whole  operation  can 
be  executed  with  absolute  security.  Packers 
can  have  complete  anonymity  by  employing 
one  of  the  several  brand  names  that  have  been 
registered  especially  for  this  purpose. 

//  you  would  care  to  have  further  details  of 
this  service,  please  do  not  hesitate  to  ask, 
irrespective  of  whether  your  interest  is  im¬ 
mediate  or  not.  Your  Glass  Container  Manu¬ 
facturer  will  be  happy  to  discuss  your  problem 
and  to  help  you  in  any 
way.  Details  of  this  scheme 
have  been  published  as 
a  booklet,  copies  of 
which  are  available  on 
request  from  your  Glass 
Manufacturer  or  from 
the  Federation. 


SEE  HOW  GOOD  THINGS  ARE  IN  GLASS 


THIS  IS  AN  ADVERTISEMENT  Of  THE 
6LASS  MANUFACTURERS'  FEDERATION 
19  PORTLAND  PLACE  •  LONDON  W1 
TELEPHONE:  LAN6HAM  69ST 
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Polak  &  Schwarz  (England)  Ltd 


has  now  adopted  the  name 

INTERNATIONAL  FLAVORS  &  FRAGRANCES 

I.F.F.  (GREAT  BRITAIN)  LTD 


and  the  trademark 


The  amalgamation  of  Polak  &  Schwarz 

and  Van  Ameringen-Haebler  into 

one  world-wide  organisation  has  resulted  in 

INCREASED  CREATIVE  RESEARCH  AND  PRODUCTION  FACILITIES 

which  offer  our  customers 
a  new  standard  of  service  in  this  world  of 
increasing  international  contacts 


iiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiimiiiiiiiiiiiiiiimiiiiiiiiiiiiii 


POLAK  A  SCHWARZ  •  VAN  AMERINOEN-HAEBLER 

INTERNATIONAL  FLAVORS  A  FRAGRANCES  I.F.F.  (GREAT  BRITAIN)  LTD 

BO.  OREAT  CAM8RIOOE  ROAD,  ENPIELD-MIODLE8EX 
TELEPHONE  ENFIELD  8781,  TELEORAM8  INTERIFF 


Creators  and  SXaaufaeturers  of  Fta fours.  Fragrances  and  Aromatic  Chemicals 


AROINTINA  AUSTRIA  BELOIUM  BRAZIL  CANADA  FRANC!  OCRMANV  ORIAT  BRITAIN  INOONISIA  ITALY  NCTMCRLANOS  NORWAY  BOUTH  AFRICA  BWIOIN  BWITZIRLANO  USA 
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A  desirable 


YE  LLOW 


Safe  and 

Uniform 


BETA  CAROTEI 

for  colouring  foods 


f 


Highest  standard  of  purity  and  uniformity 
with  full  biological  activity.  Available  in  forms 
convenient  and  easy  to  use  for  colouring : 

^  Margarine,  shortening  and  liquid  cooking  oils 
^  Processed  cheese 

^  Macaroni,  Noodle  and  Spaghetti  products 
^  Cake  Mixes  and  Biscuits 


Pricas  and  tachnical  Information  from 

ROCHE  PRODUCTS  LIMITED  •  1S  MANCHESTER  SQUARE  •  LONDON  •  W.1 

Talaphona:  Walback  5566  t\in> 
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r  f 

CONFECTIONERY  •  TOB/ 
5  •  FOOD  •  CHOCOLATI 


•  COMPACT  POWDE 
•  MEDICAL  SUPPLIES 


•WtNjrtJ 


DRIED  FRUITS 


TOILET  SOAPS 
•  CONFECTIOl 


JfV;  SUGAR  •  CIGARI 

5fes;^sjajai»»s?!s 

RIED  FRUITS  •  ME 
CRISPS  •  CEREAL! 
PER  •  FACE  •  FF 


MEDICAL 


^  •  CHOCOLATE  •  TEA  •  CHOCC 
FRUITS  •  FROZEN  FOODS  •  COCOA 


Just  as  some  people  are  always  catching  colds,  many 
products  are  apt  to  pick  up  taints  from  their  surroundings  when  given  the  slightest 
opportunity.  Such  products  need  protection;  but  make  sure  that  the  protective 
packing  is  itself  above  suspicion  by  specifying  SCANDINAVIAN  pure  folding  box 
board.  SCANDINAVIAN  is  manufactured  to  very  rigid  standards  to  exclude  risk  of 
taint.  Moreover  it  combines  all  the  qualities  that  box  makers  seek— whiteness, 
lightness,  rigidity  and  an  excellent  printing  surface. 


'Scandinavian'  foldino-box  board 
is  produced  onlp  by  the  Associated 
Box  Board  Makers  of  Finland, 
Norway  and  Sweden. 


Consult  your  Box  Makers  or  Agents  of  the  FINNISH.  NORWEGIAN  AND  SWEDISH  BOX  BOARD  MILLS 
OR  WRITE  TO  THE  INFORMATION  DEPARTMENT.  P.O.  BOX  7232.  STOCKHOLM  7 


cvs-2a 
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•WDER 

1  '•  .-  .J,  k; 

•  CRISPS  •  CEREALS  •! 

5WDER 

•  MEDICAL  SUPPLIES  • 

4.V  imiTATlOii: 


Put  FOIL’S  TOP  TEAM’*’ 


to  work  for  you 


‘  Foil  for  Food  IVosliness  ’  is  llio  |>iu*ka^iii»  trend  today.  \ii<l  N  eiiesta  ^  The  Venesta  FoiW  Team 

Foils  are  the  country’s  lar;i;est  makers  of  aliimininm  foil,  'fliey  know  what’s  l>i*si<rnor,  skilled  in  usinji  foil’s 

.  ,  ,  ,  .  „  brilliance  to  make  vour  product  s*‘ll. 

neit’ and  t>hat  s  6esf  111  lod.  ,  . 

t.nemist,  trained  in  (juality-control and 

Wliether  >oii  use  foil  or  not,  the  ^enesta  Foils  team  can  advise  yon  on  selt>eting  the  exact  foil  sptH-itication 

more  elfectise  anti  economical  \>ays  to  exfiloit  its  |)rotcction  and  sales  appeal.  for  ‘'ach  need. 

.  .  ‘  .  Printer,  expt'rienced  in  a.ssuring  the 

Here  are  stime  ways  in  which  Nenesta  boils  can  help  yon:—  eyeappeal’  of  the  finished  pack. 


FOIL  LAMINATES  Vonosta  Foils  have  gravure  printing  Venesta  Foils'  design  service  Venesta  Foils  have  a 
a  wide  range  to  give  a  pack  extra  latest  gravure  printing  equipment  complete  design  service,  experienced 
strength,  better  sealing  and  improve  gives  you  superb  clarity  and  depth  of  in  designing  packs  that  sell, 
its  appearance.  tone  in  up  to  7  colours. 

*l‘VT  V  EXE  ST  A  VOTES  TO  WOHK  FOR  YOV!  write  May  to: 


VENESTA  FOILS 


THORN  HOUSE  •  UPPER  ST.  MARTIN'S  LANE  •  LONDON,  W.C.2  •  TEMPLE  BAR  4399 
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Two  entirely  new  models  of 
Manesty  mixers 

.  .  .  and  the  amazing  FITZMILL 


The  NEW  MANESTY  STAINLESS  STEEL  MIXER  has 
6  cubic  feet  working  capacity.  It  is  additional  to  the 
‘H’  Mixer  of  3  cubic  feet  capacity.  Both  with  remov¬ 
able  paddles,  safety  guards,*transparent  plastic  lid  and 
tilting  gear. 

The  NEW  MANESTY  DRUM  MIXER  has  2  cubic  feet 
working  capacity  and  can  be  supplied  with  inter¬ 
changeable  stainless  steel  or  galvanised  drums. 

There  is  also  the  MANESTY  FITZMILL  for  high  speed 
Wet  or  Dry  Granulation  —  Mixing  —  Chopping  or 
Pulverizing. 


Manesty  Fitzmill 


Manesty  ‘300*  Stainless  Steel  Mixer 


Manesty  'H'  Mixer 


Manesty  Drum  Mixer 


Write  for  further  detoi/t  to: 

MANESTY  MACHINES  LIMITED 

SPEKE,  LIVERPOOL.  24 
Telephone:  Hunts  Cross  1972 
Telegrams:  Manesty  Liverpool,  24 


TABLET  MACHINES 


MIXERS 


GRANULATORS 


COATING  PANS 


PUNCHES  AND  DIES 
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Hyster  L.  P.  Gas  Truck  with  interchangeable 
boom  attachment  for  maintenance  work. 


Hyster  Lift  Truck  at  work  for 
Messrs,  Convoys  Ltd. 


Hyster  Cascade  •clamp  at  work 
with  Thomas  Hedtey  i  Co.  lid. 


m®n®trol 

Revolutionizes  Performance, 
So fety,  Mameu  vrnhili ly 


HYSTER  reach  and  manoeuvreability  expand  warehouse 
capacity  to  the  maximum.  Fast,  safe  HYSTER  operation  cuts 
handling  costs  to  the  minimum.  Capacity  extends  from 
1,000  lbs.  to  10,000  lbs.  in  the  Cushion-tyred  SPACESAVER 
range— and  from  1,000  lbs.  to  40,000  lbs.  in  the  Pneumatic- 
tyred  CHALLENGER  range.  FRED  MYERS’  specialised 
experience  guides  selection  of  the  CORRECT  Lift  Truck  for 
each  specific  purpose.  FRED  MYERS  provide  complete  after¬ 
sales  service  and  facilities. 

Electric  —  Diesel  —  LP.  Gas  —  Petrol 


FRED  MYERS  (INDUSTRIAL)  LTD. 

SALES:  24  Bruton  St.,  London,  W.1.  Hyde  Park  6911 

SERVICE:  Maidenhead  Rd.,  Windsor,  Berks.  Windsor  1913  _ , 

Chart  Rd.,  Ashford,  Kent.  Ashford  1771  I  _ 

Southend  Arterial  Rd.,  Brentwood,  Essex.  Herongate  251 
CREIGHTON  (LIFT  TRUCKS)  LTD.,  Birmingham,  Great  Barr  1096 
LONGTON  TRANSPORT  EQUIPMENT  CO.,  LTD.,  Longton  (Staffs.),  Longton  33231 
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TWO  TWIN  ROLL  BUFLOVAK  DRIERS 


sTol^c'i^vS 
pressure  STORA^tj  ^  ^ 

lallpiu  r«bric««e<l 

n.  deep  ‘*'**“ ifjISl  oval  inter 
’’■‘■‘  ifc'ni  2  in.  centre  and 
in.  ^  ^  r  **\li  billet  with  valve. 

Sr!».'SS»r.<»  ™0 

,vFNrtosW»i.wou“ 

•^■“a  ft'’<ke^  dished  top  wii^ 

^  X  4  It.  deep.  ^miei  and 

^.rand^^Aed.  FOUR 

L  CL>W®*’^^,Jn*eM  swel^^- 
”•  ‘^I'T  tJetUeen  flanges  with 
^.  X  4  ft.  .  ^onnectioM. 

ff ^Tke  and  vertical  tube 
apour  ofl^:“'‘S  in  connections, 
in.  dia.  with  2m.  con 

ESS  STEEL  MOBtEE 

total  2  ft  6  in.  dia.  x 

:one  dtmensions  ^ 
light  with  1}  n  “'P,,ve.  Floor 
outlet  dust^«»'  „ 

Pf  SSURE  F;eS>^. 


by  Consolidated  Products  of  U.S.A 


TWO  TWIN  ROLL  BUFLOVAK 
DRIERS  by  Consolidated  Products 
of  U.S.A. ,  Rolls  100  in.  x  32  in. 
suitable  100  p.s.i.  w.p.  Fitted  scraper 
knives  and  aluminium  hood  with 
chimney.  Driven  through  enclosed 
chains.  Jones  reduction  gear  with 
vee  rope  drive  to  5  h.p.  400/3/50 
cycles  motor. 


WOOD  LANE,  LONDON,  W.12  STANNINGLEY,  Nr.  LEEDS 

Telephone:  Shepherds  Bush  2070.  Telephone:  Pudsey  2241 

Telegrams:  Omniplant,  Telex,  London.  Telegrams:  Coborn,  Leeds. 


Drive  by  1  h.p. 


(rough. 


AU 


And  at  Kingsbury  (Nr.  Tamworth),  Manchester,  Glasgow,  Bath,  Swansea,  Newcastle-on-Tyne,  Belfast,  Sheffield,  Southampton. 
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*6///ne-up/sA/ggerandAefferfl/anever! 


mODUCINfi  THREE  HE*  fORHERO  CORTROL  MODES 
-ERO  E  RE*  354  OR.  IR.  DIRECT  IRJECTIDR  DIESEL 


Here  are  some  of  the  “highlights”  which  distinguish  the  Dodge  for  1961.  New  forward  control  9  ton  models 
operating  at  14  ton  G.V.W.  .  . .  increased  payloads  . .  .  wider  choice  of  direct  injeaion  diesel  power  units 
.  .  .  new  extra  duty  single-speed  rear  axle  options  .  .  .  stronger  two-speed  rear  axles  .  .  .  new,  smaner 
front  end  styling.  Now  the  Dcdge  is  even  better  equipped  to  fulfil  the  exacting  demands  imposed  by  modem 
transport  requirements.  And  there  are  44  models  to  choose  from. 

56«  vthBi  you  get  with  the  new  Dodge  9  tonner 

Choice  of  three  wheelbase  lengths  . . .  375  cu.  in.  direa  injection 
diesel . . .  hydraulically  actuated  14  in.  clutch . . .  five-speed  constant 
mesh  gearbox  . . .  two-speed  rear  axle  ...  air  over  hydraulic 
brakes  . . .  lo-stud  wheels  with  10.00-20,  14-ply  tyres. 


f  o  0  0  e  I 


■ 


NEW  354  CU.  IN. 

DIRECT  INJECTION  DIESEL  ENGINE! 

New  high-performing  354  cu.  in.  diesel  with  direct 
injection  available  in  new  7  and  8  ton  models,  also 
tractors.  Distributor  type  fiiel  pump  with  hyc^ulic 
governor,  timing  gears  of  heli(^  tooth  form,  and 
seven-bearing  crankshaft  with  induction  hardened 
journals,  are  among  its  many  features. 


fief  the  forward  took  with 

Brothers  (Britain)  Ltd.,  Kew,  Surrey.  Telephone;  Prospect  3456  (la  lines) 
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WHA  T  MOVES  THE  GOODS  ? 


,  A  product  is  on  its  way  to  the  shopping-basket. 

Why? 

Why  did  this  housewife  choose  doughnuts,  why  this  particular  brand  ?  What  is  the  sales- 
impelling  quality  that  this  product  possesses  ? 

It  is  on  the  answers  to  questions  like  these  that  your  sales  success  may  depend. 


Critical  factors  in  moving  goods  into  the  shopping 
basket  are  correct  choice  of  wrapping  materials 
and  good  package  design  —  in  many  cases  this 
means  using  transparent  film  which  protects  goods 
fully,  displays  them  at  their  best,  lets  the  shopper 
examine  them  thoroughly.  These  are  matters  our 
Package  Design  Section  can  advise  you  about. 
They  will  willingly  devise  a  package  that  makes 
the  most  of  your  product,  evolve  an  efficient 
wrapping  technique. 

The  service  w’e  offer  is  unique  in  this  country. 
Besides  our  Package  Design  Section,  a  staff  of 
engineers  is  always  available  to  give  you  technical 
assistance  with  machines ;  you  can  call  on  our 


chemists  and  physicists  at  any  time  to  conduct 
full-scale  packaging  tests  with  your  product. 

If  you  need  assistance  or  advice  on  any  aspect  of 
transparent  film  packaging,  we  are  waiting  to  help 
you.  Contact  us  today. 


BRITISH  CELLOPHANE  LIMITED 

Henrietta  House,  9  Henrietta  Place, 

London,  W.i. 

"Ctllophanu"  it  th«  rtgitttrud  trod*  mark  of  British  Ctllophanm  Limiud 
and  danotas  tha  brand  of  ctllulota  film  manufaeturad  by  tham. 
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I  YEARS  AHEAD 

■  if  you  want 

I  GRINDERS  THAT  GRIND 

I  CUTTERS  THAT  CUT 
I  FILLERS  THAT  FILL 

I  LINKERS  THAT  LINK 

I  you  must  see 

I  the  *Percy  Dalton*  range  of  expertly  selected 

I  British,  American  and  Continental  Machinery 

I  STOKES  &  DALTON  LIMITED 

I  Victoria  Spice  Mills,  Leeds  9  '  Te/.  LEEDS  31701  //nes) 
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Chocolate,  pastries,  chicken,  fish?  If  you  have 
food  to  store  or  send  away,  “Heston”  have 
already  thought  about  and  designed  the  tray  or 
container.  Shallow  trays,  perforated  trays, 
freezing  trays,  bulk  containers — all  are  of 
.  aluminium  for  hygiene,  lightness  and  strength, 
I  all  help  to  keep  food  safe  and  are  quick  to 
\  clean.  Also,  Heston  trays  interstack,  a 
^  sensible  use  of  space  making  movement  in 
bulk  simple — simpler  still  when  Heston 
trollies  are  used!  Even  fully  loaded  they 
move  on  slopes  in  safety. 


SPECIAL  SERVICE 

This  covers  contract  and  design 
problems  and  ideas  will  gladly  be 
submitted  for  your  consideration. 
Please  write  for  illustrated  cat¬ 
alogue. 


HESTON  AIRPORT,  HOUNSLOW.  MIDDLESEX 
A  MEMBER  OF  THE  HESTON  GROUP 


HESTON  EQUIPMENT  COMPANY  LTD. 
TELEPHONE:  HAYES  3844-9  LINES 


October,  1960 — Food  Manufacture 


{ 

- _ ^'8 

This  bottle  carries  a  message,  from  Viscose  to  you  and 
ultimately  from  you  to  the  consumer. 

In  the  struggle  for  sales,  Viskring  cellulose  bottle  closures 
are  a  first-class  weapon.  Bright,  colourful,  they  catch  the 
eye  of  the  purchaser. 

In  addition  to  basic  colour,  Viskring  can  be  printed  with 
colourful  designs  or  trade-marks,  or  with  your  own  sales 
message !  And  of  course  they  engender  confidence  —  by 
being  hygienic,  by  ensuring  full  measure  (no  loss  by 
evaporation)  by  discouraging  pilfering,  and  above  all  by 
preventing  stoppers  riding  or  blowing.  Viskrings  come  in 
all  sizes,  are  easy  to  fit  and  stay  securely  in  place. 


•  Easy  to  fit,  salt  adjusting 

•  Prsvant  stoppers  riding  or  biowing 

•  Sscurs  screw  caps 

•  Hygienic  •  Non>infiammabie 

•  Eye-catching  •  Discourage  piifering 


ISKRINGS  I 


VISCOSE  DEVELOPMENT  CO.  LTD 

Telephone:  CHAnccry  8111 


40  CHANCERY  LANE  • 

Telegrams:  Viskap,  VVestcent,  London 


LONDON 


food  Manufacture — October,  1%(I 


C2 


In  flavouring^what  counts? 


Va, 


StaflbrdAllenS  flavours  ~ 

meet  these  five  essential 

requirements.  _  ^ 

PUBLIC  APPEAL 

The  Public  buys  on  flavour.  StaflbrdAllenS 
co-operate  with  foodstuffs  manufacturers  by  , 

evolving  distinctive  flavours  to  meet  today’s 
public  taste. 

^  UNIFORMITY 

Once  right,  the  flavour  of  your  brand  must  never 
deviate.  StaflbrdAllenS  see  to  this.  StaflbrdAllenS 
flavours,  rigidly  controlled  from  batch  to  batch, 
safeguard  your  sales  year  in  and  year  out. 

COMPATIBILITY 

StaflbrdAllenS  flavours  are  laboratory  controlled  to 

blend  perfectly  with  your  product.  Our  wide  ^  ^ 

experience  in  developing  flavours  which  really  do  TECHNICAL  CO-OPERATION 

sell  is  at  your  service.  Let  our  experts  meet  yours  and  evolve  a  real 

selling  flavour!  We  do  this  for  chocolate,  flour 
^  SECURITY  OF  FORMULATION  and  sugar  confectionery,  jellies,  ice-cream,  soft 

For  imny  years  we  have  worked  with  leading  firms  P>«  “<1  of>« 

specialised  sections  of  the  industry.  We  provide 
in  the  food  and  confectionery  industries.  You  can  ,,  well-equipped  experimental  kitchen  in  which 

rest  assured  that  any  discussion  with  us  will  be  samples  of  your  products  can  be  flavoured  for 

strictly  confidential.  comparison  and  testing.  Whatever  your  food 

product,  it  will  pay  you  to  consult  StaflbrdAllenS. 
^  ECONOMY  Write  for  the  attention  of  Mr.  H.  B.  Heath, 

or  telephone  CLErkenwell  looo. 

Flavouring  is  a  comparatively  small  factor  in  your 
production  cost,  but  a  mediocre  flavour  can  easily 
spoil  a  good  product.  On  the  other  hand,  a  cleverly 
formulated  flavour  can  put  sales  in  the  top  bracket. 

StaflordAllenS  ofler  the  best — alwa>'s  at  a  keen  price. 

CREATORS  OF  THE  FLAVOURS  THAT  SELL 

STAFFORD  ALLEN  &  SONS  LTD.,  Wharf  Road,  London,  N.I. 

TAS/AL.AS7 
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CELLULOSE  FILM 
R^IS  &  SHEETS 
^ll^LOURLESS 
^COLOURED 


MANUFACTURERS  A  TECHNICAL  SERVICE 

BRITISH  RAYOPHANE  LTD  •  WIGTON  •  CUMBERLAND 

TEL;  WICTON  281  •  GRAMS:  ^ARWEN 


SALES  :  FELBER  JUCKER  A  CO.  LTD. 

BROOKS  HOUSE  •  48  UPPER  THAMES  ST  •  LONDON  E.C.4 

TEL:  CITY  1087  ■  CRAMS:  FELBER  CENT 

29  PETER  ST  •  MANCHESTER  2 

TEL:  BLACKFRIARS  3337  •  CRAMS:  FELBER  MANCHESTER 
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. . .  one  of  I.C.I.'s  air  discharge 
vehicles  can  pump  seven  tons  of  Pure 
Dried  Vacuum  Salt  dirtct  into  your 
saturator  —  even  though  it  may  be  on  the 

B 

top  floor  or  tucked  away  at  the  back  of 
your  works.  The  entire  operation  takes 
about  30  minutas;  all  it  costs  you  is  the 
installation  of  a  length  of  4'-bore  pipe  — 
■  and  it  seres  you  packaging  costs,  handling 
^  costs  and  any  risk  of  contamination. 


Send  for  froe  copies  of  the 
booklot  "SaN  by  Pipeline" 
ERIAL  CHEMICAL  HfOUSTMES  LTD., 
LONDON,  S.W.l 


\ 


Wehmiller 


This  amazing  and  unique  machine  can  do  everything:  it  can  put  any  kind  of  paper,  foil,  glassine 
or  laminated  label  in  any  position  on  any  shape,  size  or  type  of  container  —  glass,  metal,  wood  or 
plastic.  And  with  what  speed,  accuracy  and  ease  of  adaptation:  up  to  150  labels  a  minute, 
spot-on  registration,  simple  adjustment  for  different  container  sizes  and  shapes.  There  are  no 
snags  with  container  handles  or  other  projections.  The  Phin  Labeller  gives  complete  adhesion  on 
hot,  cold,  wet,  dry,  plain,  embossed  or  recessed  surfaces.  Breakages  are  unheard  of.  Power 
consumption  is  low.  Easy  controls  and  emergency  cut-outs  are  built-in  for  your  operator’s  safety. 


i 
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With  the  Lord  High  Executioner  waiting  to  act  at  the  slightest  sign  of  royal 
disfavour,  standards  have  to  be  carefully  guarded.  But  the  sternest  palate 
can  confidently  be  satisfied  when  all  the  ingi-edients  are  carefully  chosen. 
And  that  includes  the  fine  citric  acid  fi’om  Sturge  which  gives  such  a  ruling 
fiavour  to  ices,  fruit  squashes  and  countless  other  products. 


Citric  acid  for  jams  and  preserves, 
fruit  squashes  and  carbonated  drinks, 
ice-cream,  confectionery,  processed 
cheeses  and  other  food  products. 


JOHN  &  E  STURGE  LIMITED  •  WHEELEY8  ROAD  •  BIRMINGHAM  16  •  TELEPHONE  •  MIDLAND  1236 

An  independent  companu  manufacturing  Ane  chemicaU  since  1823  tsa  CAif 
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REIGATE  Brand  NUT  FLAVOURS 

True  to  type— G)Conut,  Hazel  Nut,  Almond, 

Walnut,  Pistachio  and  Nuts  &  Wine. 

REIGATE  Brand  VANILLA  FLAVOURS 

— for  all  purposes.  Highest  grades  from  Bourbon  Beans 
and  also  compounded  flavours  of  quality. 

REIGATE  Brand  BUTTER  FLAVOUR  NATURA 

Gives  that  quality  touch  and  real 
“Butter  taste”  to  your  products. 


Sole  Manufacturers 


REIGATE  Brand  SOLUBLE  OIL  OF  RHUM 

Pure  distilled  oil  with  the  same  flavouring  constituents 
as  the  finest  Jamaica  Rum.  Free  from  alcohol,  artificial 
preservative  and  colouring  matter. 

REIGATE  Brand  FRUIT  FLAVOURS 

Types  for  all  purposes. 

REIGATE  SERVICE!  DELIVERY  to  all  parts 

of  the  country  every  week  by  our  modem  fleet  of  vehicles. 

{^Collection  of  empties  also  made). 


WHITE.  TOMKINS  &  COURAGE  LTD 

REIGATE  SURREY  Tel.  REIGATE  2243/3 


Also  at  48  Mark  Lana,  London,  E.C.3. 
Edmund  Straat  Mills,  LIvorpool. 


Tal.  Royal  1971 
Tal.  Central  3033 


Clarendon  Mills,  Belfast. 
7  A  8  City  Quay,  Dublin. 


Tel.  Belfast  21633 
Tal.  Oubi  n  7413S 
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If  you  have  a  filling  problem  in  your  plants 
vrhether  it  be  for  solid  packs  with  brine,  syrup, 
oil  or  other  liquids,  or  the  more  complicated 
filling  of  paste  ar  mixed  foods,  IMC  has  the 
answer  for  you.  Here  is  shown  a  typical  high 
speed  IMC  520  Pea  and  Bean  Filler  featuring 
unsurpassed  accuracy  of  both  product  and 
liquid  fill.  Speeds  up  ta  350  cans  per  minute 
are  being  realized  in  installations  throughout 
the  world. 

The  insert  shows  the  FMC-IMC  20  Pocket 
M  &  S  Piston  Filler  for  viscous  products.  It  is 
capable  of  speeds  up  to  600  cans  per  minute 
depending  on  product  and  can  size- 

IMC-FMC  Fillers,  manufactured  in  Europe 
under  rigid  standards  long  proven  and  adopted 
by  Conners  throughout  the  world,  offer  you 
these  advantages : 

LABOR  SAVINGS  :  When  close-coupled  to 
closing  machine,  one  man  operates  both  ma¬ 
chines 

ELIMINATES  WASTE  :  Automatic  No-Can,  No- 
Fill  device  on  both  product  and  liquid  sections. 
ACCURACY  OF  FILL  :  Provides  greatest  occu- 
racy  on  widest  range  of  products  of  any  fillers 
available  today.  Valume  of  fill  is  readily 
adjustable  on  all  IMC  Fillers 
LONG  LIFE  :  IMC  Fillers  are  built  to  highest 
standards  of  materials  and  workmanship  assur¬ 
ing  years  of  dependable  operation  with 
minimum  of  maintenance 
RAPID  CHANGE-OVER  :  Change  from  one  size 
to  onother  is  accomplished  quickly  and  easily 
within  the  range  of  the  machine. 

IMC-FMC  equipment  is  the  most  widely  used 
food  processing  equipment  in  the  world.  It  is 
now  built  in  Europe  and  readily  available  to 
meet  your  specific  needs. 


ty 

r 


solve  your  liii 


i 


it  fi 


^our  IMC  FMC 
..}otiv«  today  for 
I  In  solving  your 
» raOBLEMS. 


CORPORATE 


Caxton 


taxfpn 


^  "mVltqvjSEBVia 


Ever  growinff  demand  shows  us  that  wc  are  satisfying 
the  chocolate  needs  of  Biscuit,  Confectionery  and 
Ice  Cream  Manufacturers— large  and  small. 

Whether  you  take  10-ton  liquid  chocolate  deliveries 
or  )  cwt.  cartons  of  solid  chocolate,  you  will  find 
Caxton  have  the  edge  on  quality  and  technical  know-how, 
So  wonderful  in  flavour  and  so  smoothly  flowing,  Caxton 
couvertures  are  made  by  craftsmen  for  craftsmen. 


COUVERTURES  CREATE  CONFIDENCE 


CAXTON  CHOCOLATE  COMPANY  LIMITED,  LONDON,  N.22  BOWES  PARK  4902/7 

also  GLASGOW,  C.2  DOUGLAS  0919 
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-kjl/  (My~c(y  / 

Take  Biscuits  for  instance — she's  found  that  the  biscuits  which  keep  their  flavour  and 
stay  fresh  longer  are  aluminium  foil  wrapped.  Leading  manufacturers  know  that  Fisher’s 
Foils  have  that  extra  'something'.  The  power  to  attract,  all-important 
in  today's  self-service  stores,  plus  quality  that  inspires  confidence  in  the  product  itself. 

Let  Fisher's  Technical  Staff  find  the  answer  to  your  packaging  question. 

FISHER’S  FOILS  LTD. 

EXHIBITION  GROUNDS.  WEHBLEY,  MIDDLESEX.  ENGLAND.  TELEPHONE;  WEM3LEY  6011  GRAMS:  LIOFNIT  WEMBLEY 
1060 
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GEARBOX 

#  Range  I  33  h.p.  to  15  h.p.  #  9  to  I  stepless  speed 
variation  #  Constant  power  transmission  #  Flange  mounted 
motors  (when  required)  #  Flange  mounted  Reduction 
Gears  for  low  output  speeds  #  Exceptionally  light,  sensitive 
and  accurate  control  of  speed  settings  by  handwheel, 
pneumatic,  mechanical  or  electrical  remote  control. 

#  Service  reliability  resulting  from  a  simple  design. 


#  Compact,  vibrationless  and  silent. 


160  Royal  Works,  Gayton-le-Moors,  P.O.  Box  43,  Accrington,  Lancs. 
Telephone  :  Accrington  35441  (6  Lines) 

LONDON:  S9  PARK  ROAD  NORTH.  ACTON.  W.3.  TEL:  ACORN  7I$0 
tCOTLRNO:  P.O.  BOX  No  I .  C  L  A  R  KS  TO  N.  C  L  AS  GO  W .  T  E  L :  B  U  S  B  Y  2738 
MIOLANOS:  CRUSADER  HOUSE.  24  LIVERY  STREET.  BIRMINGHAM,  3. 

TEL:  CENTRAL  8897 

YORKSHIRE:  MIDLAND  WORKS.  CANAL  ROAD,  LEEDS  12.  TEL:  «30SSI 


VARIABLE  SPEED  GEARS 


‘  NATIONAL  ’ 

Standard  Lines  include 


Mineral  Water  Bottles 


Cordial  Bottles 
Vinegar  Bottles 
jamjars 
Meat  Paste  Jars 
Olive  Oil  Bottles 


We  shall  be  glad  to  send  you  full 
details  of  our  Standard  Lines  which 
are  all  available  for  prompt  delivery 
from  stock. 

We  should  also  welcome  enquiries  for 
Glass  Containers  specially  designed 
to  your  requirements. 

Shelf  Testing  Service  at  your  disposal 
to  test  customers’  reactions. 


and  a  wide  range 
of  Pharmaceutical 
Glass  Containers. 


Particular  People  always  say  ‘NATIONAL’  for  Quality  in  Glass  Containers. 


SEE  HOW  GOOD  THINGS  ARE  IN 


Independent  Research  at  self-service 
stores  has  shown  that  when  identical 
products  are  offered  in  Glass  Containers 
and  in  an  alternative  pack  side  by  side, 
Glass  outsells  the  other. 

May  we  send  you  full  details  of  this  most 
enlightening  Research  ? 


Foofl  Manufacture — (h-tobvr,  1%U 


A31 


mwBERRy 

JAM 


Jackson  packaging  advisory  service 

A  coinprcheiisive  service  eiiibraeiii"  design  and 
advice  on  "lass  conlaiiiers,  closures,  labelliii".  disphe 
boxes  aiul  outers.  This  service  also  olTers  to 
iiiaMiifacliirers  packing  in  containers  other  tliaii 
glass,  free  market  research  I'acililies  on  ‘ilesign 
prel'erence  testing’,  ‘coiitainer-iii-use  testing’  and 
‘shelf  testing’,  as  well  as  an  area  test  marketing 
service  at  a  nominal  charge. 

Ring  Museum  7265  with  any  problem  you 
may  have  or  write  for  informative  booklet. 


V.S.C.?  Why,  Very  Sjx'cial  Contaitter,  of  course, 
soiiielhiiio  Jackson  (ilass  have  a  very  ^tH)d  name  for. 

This  is  the  new  liohtwei^lit  jani  jar  which  shows  a 
considerable  saving;  in  weight  over  a  normal  jam  jar, 
is  easy  to  fill  and  easy  to  use.  Tliis  liglitweight  container 
with  all  these  adviintages,  including  better  stiicking  ([ualities. 
can  also  be  mamtfactured  at  less  cost.  At  Jackson  Glass, 
V.S.C.’s  are  becoming  every  day  occurrences.  Get  on 
to  Jackson  Glass  now  and  get  one  for  your  products. 


A  team  of  experts,  perfecting  new  types  of  glass 
packs  and  closures.  If  you  have  a  new  proihu-t  or 
want  to  give  a  new  ItMik  to  an  existing  one,  we 
mav  already  have  the  answer  for  you. 


H  your  com fHniy  is  concerned  with  pocking  and  you  huve  not  yet  received  a  copy  of 
the  Jackson  (Hass  Journal  ‘Look  .J/wad’,  write  so  we  can  put  you  on  our  mailing  list. 


ONE  or  THE  L.VnaEST  .M.VNUr.VCTUREKS  or  GLASS  CONTAINERS  IN  THE  L'NITEU  KINGDOM 


JACKSON  BROS.  (OF  KNOTTINGLEY)  LTD  •  LONDON  OFFICE:  12  GT.  PORTLAND  ST,  W1  MUSEUM  7263 


In  association  with  J.  W.  Sutcliffs  A  Co.  (1950)  Ltd. 
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— /or  QUICK  deliveries 

of  all 

ENGINEERING 

SUPPLIES 

including 

HOP  COCKS  &  VALVES 
«022  PACKINGS,  JOINTINGS 
25  BELTINGS,  VEE-ROPES 

lines 

OILS  &  GREASES 
HOSES,  FITTINGS,  etc. 

W rite  or  phone 

W.  H,  WILLCOX  »  CO.  LTD 

SOUTHWARK  STREET,  LOiNDON,  S.E.l 
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Impulse  buying 
accounts  for  70J 
of  her  purchases 


RestMifh  has  shown  that  7  out  of  10  jiurcliasos  in 
siijHMiiiarkt'fs  ar»'  uj«)n  after  the  C'ustomir 

coint's  into  tiu'  stort*.  Tlu*  inhui'iue  is  ch'ar: 


Sidac  trans]tan*Tit  colliiloso  film  adds  «jlamour  and  gives 
protection  to  a  imiltitiule  of  products.  It  is  produced  clear 
or  colouivd,  plain  or  printed,  in  shwl,  roll  or  bag  form,  in 
ty|)es  to  suit  practically  all  packaging  needs. 


PACK 

WITH 

SIDAC 


The  Sidac  Design  and  Technical  Sendee 
is  at  the  disposal  of  all  who  are  in¬ 
terested  in  better  packaging 


BRITISH  MDAC  I.11IIIITED 


MANUFACTL  HKHS  and  C0N\  EIITERS  OF  TRANSPARENT  CELLULOSE  FILM  •  ST.  HELENS  •  LONDON  •  GLASGOW 
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^'es,  M’Lud,  a  most  ingenious  scaling;  method.  It  consists  of  a 
riKht-hand  threaded  cap  to  which  is  attached  a  perforated  security 
hand  with  a  left-hand  thread.  When  unscrewed  the  two  part  company 
with  an  audible  ‘click’,  thus  proving  that  the  contents  reach  you 
unopened  and  completely  intact.  In  conclusion  I  sugRcst,  M’Lud, 
that  more  and  more  products  should  be  kept  hygienic  and  immune 
fmm  tampering  with  the  SECURC)  Seal — easily  fitted  by  any 
K.  O.  Sealing  Machine. 


FOR  TOP  SECURITY -USE 


THE  TAMPERPROOF  SEAL 


METAL  CLOSURES  LTD  •  BROMFORD  LANE  •  WEST  BROMWICH  •  STAFFORDSHIRE 
Telephone:  West  Bromwich  1786  •  Telex:  33322  •  Telegrams:  “Closures”  West  Bromwich 
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MORE  PERMANENT  CAPITAL 
IS  WHAT  YOU  NEED- 

to  finance  new  eciuipment,  plant,  machinery  and  buildings  for 
your  expansion  and  progress. 

Capital  for  this  purjwse  is  provided 
both  in  the  form  of  long-term  loans  and  share  capital  by 

(iC^ 

The  booklet  ‘Capital  for  Business’  will  be  sent  on  request 
INDUSTRIAL  &  COMMERCIAL  FINANCE  CORPORATION  LTD 
HEAD  OFFICE:  7  Drapers’  Gardens,  T.ondon  EC2.  National  8621/5 
and  branches  in  industrial  centres 


Rotor  OVERPRESSURE  AUTOCLAVE 

FISH  AND  VEGETABLE  INDUSTRIES 

with  infinitely  variable  drive  and 
swivel-bearing  rotation ; 
available  with  I  -4  lower  boilers  and 
capacities  of  400  -  4,800  kg. 

ADVANTAGES:  •  Less  time  needed  for  sterilisation 

•  Fat  and  jelly  more  evenly 
distributed  in  tins 

•  Colour,  taste  and  consistency 
improved 

•  Automatic  actuation  of  all  valves 
by  one  hand-operated  wheel 

•  Temperature  and  pressure 
automatically  controlled 

•  Rapid-sealing  lid 


Rotor  Overpressure  Autoclave  Type  II  1100/2.  Please  ask  for  catalogue  and  list  of  references. 

MITTELHAUSER  &  WALTER 


HAMBURG  4,  Germany 

Estd.1883  Telegrams:  "MASCHINE."  Tel.:  43  31  42-45  Teleprinter:  0 214  166 


Soleogents  for  the  meot  Industry  for  tho  U.Ki  STOKES  &  DALTON  LTD.,  LEEDS  9. 
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The  Glastodon 


EATING  HABITS:  omnivorous  (nothing  disagrees  with  glass), 
coi  OL'RINC:  various  (flint,  pale,  green,  amber,  blue,  opal). 
HABiiAT:  United  Glass  —  the  place  to  go  for  the  best  glass 
packaging  service : 


•The  flnest  in  modem  glass  package 
design  and  research. 

*  Containers  and  closures  made  together 
to  suit  each  other  perfectly. 


•  Expert  help  and  advice  on  any  glass 
packaging  problem. 

•  The  right  type  of  container  for  every 
kind  of  product. 


Glass  makes  the  finest  containers  of  all  —  and  United  Glass  makes  them  by 
the  million.  Come  and  see  how  we  can  help  you. 


UNITED  GLASS 


I 


United  Glass  Ltd..  Leicester  House.  Leicester  Square,  London,  W.C.2.  Telephone :  Gerrard  8611.  Telegrams :  Glaspak,  Lesquare.  London 


A.'ia 
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tViiabe^h  , 

Yjkxenbys 


Metal  Box  tested  laminations 
protect  and  sell  these  products 


New  packaging  materials  are  increasing  the  scope  of  laminations:  at  the  Metal 
Box  research  laboratories  investigations  are  made  to  ascertain  their  suitability — 
the  compatibility  with  the  product,  safe  shelf  life  under  a  wide  range  of  con¬ 
ditions,  capabilities  on  high-speed  forming  and  filling  equipment — these  points 
can  be  assured  for  your  product  by  Metal  Box  before  a  final  decision  to  use  a 
lamination  is  made. 

If  you  have  in  mind  a  free  sampling  campaign,  market  trials,  nation-wide  or 
even  world-wide  scheme  for  unit  packs  let  Metal  Box  prepare  a  lamination  which 
will  maintain  the  quality  of  your  product. 


Lifht,  compact  and  beautifully  printed, 
laminations  can  combine  the  strength  and 
rigidity  of  paper  with  the  toughness 
and  heat  sealability  of  plastic  film  and  foil. 
Many  different  material  combinations  are 
available  in  the  form  of  reels  or 
pockets  which  can  be  filled  and  sealed 
on  high  speed  equipment. 


Consult  Metal  Box  Plastics  Group — early 


the  plastics  group  of  the  metal  box  company  limited,  37  BAKER  STREET,  LONDON  W.i.  HUNTER  5577 

ne/n'oe 
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MALT  PRODUCTS 


A  THOUGHT  FOR  FOODS 


Protein  additions? 

Vitamin  B  complex  ? 

Starch  conversion  ? 

Fermentation  balance? 

Flavour  development? 

Laboratory  media? 

GIVE  US  FOOD  FOR  THOUGHT! 


M  I  N'rON  X  I' I  SON  MM  n’KI) 

(  I-  I)  \  R  S  ^  4  (  I  ()  K  ^  •  S  ro  \\  M  \  H  K  »•  I  S  I  I-  K)  I.  h 

Maltsters  for  more  than  a  Century 


^  lien  you  l)uv  milk  products  voii  know  Golden  (ilow.  You  know  Wills  United  Dairies.  You  know 
i  resources,  and  their  overall  ability  to  help  von  on  technical  problems.  Xow  they  are  one  — 
(Milk  Products)  Ltd.  So  the  availability,  the  service  and  the  research  are  intensihed  — 
>  "  two  of  the  best  ”0  one  better  to  help  von.  For  Milk  Powder  in  all  its  loi  ins  (Spray  or  Roller), 
^  "  ''  iied  (Condensed  Milk  (Full  ('rt'am  or  Skim),  Evaporated  Milk  and,  ot  course.  Butter,  (dieese 
Mall  other  Dairy  j)roducts — whether  you  need  them  in  tons,  cwts.,  lbs.,  gallons  or  <[uaiis — back(‘d 
r  an  expert  Advisory  Service,  phone  oi-  wi  ile. 

Uni  ft  ate  (Jiilk  Produet h)  Ltd 

k'"BKI|)(,i.:,  NMi/rs  ( TUOUBRIlKii:  5()tl)  or  CKNTHM.  HI  II. DINGS  •  GHI.DFOKD  •  SI  RRKY  (Gl  II.DFORI)  (>8181) 


...  it  sells  more  suceessfully  in  GLASS  ! 

Glass  lint  only  pives  yniir  prodiirt  supreme 
eye-ajipealin"  ‘seeahility .  .  it  ensures 
against  ileterioratinii.  Glear.  elean.  gleaming 
glass  ailils  so  miieli  tn  nainral  attraetiveness. 

Ami  Key  glass  represents  I  lie  liest  in  mnilern 
glass-making,  ('.onsiilt  the  Key  Ser\iee  Centre 
inr  impartial  adviee  on  any  of  your  eontainer  problems. 

FACTORIES  AT  NEW  CROSS,  LONDON  &  HARLOW,  ESSEX 


KEY  GLASSWORKS  LTD 


Pleast  address  all  rorresjumdenre  to  Sole  Sellirt"  .■li’rnis:  Ronald  Gale  Com/uiny  Limited,  7  Furserroft,  George  St.,  London,  R  .1.  Tel:  PA  Ddington  1825/9 

A42  October,  1960 — Food  Manufacture 


Wherever  Seed- 
Pressing  operations 
are  required  use 


We  deliver  belt-driven  oil  expellers  type 
Skoda  600  and  Skoda  type  oil  expellers  with 
electric  motor.  They  have  been  well  proved 
in  smaller  operations  as  universal  presses 
serving  for  pre-pressing  as  well  as  final  press¬ 
ing  of  current  oil  seeds.  Both  types  are  very 
popular  in  a  number  of  Asian  countries. 


TECHNOEXPORT 


PRAGUE  CZECHOSLOVAKIA 
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Specialist 
Manufacturers  of: 

•  GRINDING 

•  MIXING 

•  SIEVING 

•  CONVEYING 

•  ELEVATING 

•  FEEDING  EQUIPMENT 

SEND  YOUR  ENQUIRIES  TO: 

W.  S.  BARRON  &  SON  LTD. 

GLOUCESTER 

Phone :  21055/6/7  Cable:  BARRON,  GLOUCESTER 


STAINLESS 

food  handling 

EQUIPMENT 

*  NEVER  CORRODES 

*  LEAVES  NO  TAINT 

*  EASILYCLEANED 

Made  to  meet  exacting  conditions  and  special  requirements. 


A  Stainless  Steal  Tippinc 
Jacketed  Pan  it  illustrated. 

Tanks  of  all  kinds,  con¬ 
tainers,  utensils,  etc.,  in 
light  or  heavy  gauge. 

“STAYBRITE” 
STAINLESS  STEEL 

MONEL  METAL. 
COPPER.  STEEL, 
or  ALUMINIUM 


Sssociatct)  iilrtal  2([loil;5 


LONDON; 

Phone:  BELL  2004/S  Craim:  “STAINLESS,  GLASGOW”  7 Grotvanor Gdnt., 
and  at  EDINBURGH,  LIVERPOOL.  MANCHESTER.  S.W.I 

NEWCASTLE.  BELFAST  &  DUBLIN  Phone:  VICTORIA  1977/1 
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Illustrated  be/ow; 


Butterfield  Road  Tanks 

supplied  to  many  leading  Food  Distributors 
are  insulated  as  required  to  maintain 
their  bulk  liquid  contents 
at  the  correct  temperature. 

Fabricated  in  Stainless  Steel,  Mild  Steel 

Aluminium  or  Nickel,  these  Road  Tanks 
provide  a  good  investment 
in  safe,  economical  transport  for 
liquid  foodstuffs; 


CHOCOLATE  GALORE 

For  MILK  bars  or  milk  BARS? 


2,400  gallon  Liquid  Chocolate 
Transport  Tank,  fabricated  from 
I8;8  Ti  Stainless  Steel.  The  tank  shell 
and  ends  are  covered  with  electric 
heating  blankets  and  encased  in 
4’  thick  Fibreglass  insulation  with  an 
outer  casing  of  18  gauge  aluminium 
sheets.  The  3'  outlet  cock  is  also  fitted 
with  a  heating  blanket.  The  tank  is 
designed  for  pressure  discharge  at 
25  lb.  p.s.i.  and  tested  to  50  lb.  p.s.i. 
Mounted  on  Leyland  ‘Octopus*. 


Butterfield 


Illustrated  above: 

3  tons  (550  gallons)  single 
compartment  Chocolate  Tank.  12  gauge 
18/8/Ti  Stainless  Steel.  Insulated  with 
Fibreglass,  covered  with  18  gauge 
aluminium  sheets.  Fitted  with 
18'  diameter  manhole,  3'  outlet  cock, 
two  thermometers  and  provision  made 
for  fitting  an  immersion  heater. 
Mounted  on  Dyson  trailer,  fitted  with 
Scammell  automatic  hitch. 

ROAD 


TANKS 


W.  P.  BUTTERFIELD  LTD.,  P.O.  BOX  M,  SHIPLEY,  YORKS.  T«l.  SU44  (•  Him*) 

Branches:  London  Tel.  HOLborn  2455  (4  lines),  Birmingham  Tel.  EAS  0871  and  EAS  2241 
Bristol  Tel.  27905,  Liverpool  Tel.  CENtral  0829,  Glasgow  Tel.  CENtral  7696 
Dublin  Tel.  73475  and  79745,  Belfast  N.l.  Tel.  57419  and  51957 
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Suet  starts  life  on 


FOOD  CONVEYOR  BEIJING 

The  smooth  white  surface  of  Turners  Food 
Belting  will  increase  your  handling  efficiency. 
Easily  cleaned,  it  will  not  contaminate  the 
food  and  there  will  be  no  wastage  of 
valuable  material.  The  photograph  below 
shows  the  intake  plant  at  the  Atora  Works  of 
Hugon  &  Co.  Ltd.,  handling  large  lumps  of  raw 
fatty  material  used  in  the  manufacture 
of  beef  suet.  Give  your  products  a  good  start 
in  life  on  Turners  Fo^  Conveyor  Belting. 

We  shall  be  pleased  to  send  details  on  request. 

White  rubber  Corweyor  Beltings  installed  by  the  East 
Lancashire  Conveyor  Company  at  the  Atora  Works  of 
Hugon  &  Co.  Ltd.,  Manchester. 


the 

tubular  system  with  streamlined  joints 

for  every  purpose  where  appearance  is  important. 
Extremely  rigid,  yet  assembled  and  dismantled  in 
seconds.  Hygienic  and  easily  cleaned.  No  bulges  at 
joints  — every  structure  looks  'purpose'  built.  All 
joints  and  tubes  interchangeable  and  reusable.  Full 
range  of  joints,  etc.  In  1'  aluminium  alloy  tubing 
specially  chosen  for  exceptional  polish  retention. 
Finished  to  high  polish  or  specification. 

Food  Factories  Partitioning  Cafeteria  Supermarkets  Trolleys 
Show  stands  Bakeries  Hospitals  Shelving  Canteens  Shops 


for  Shelving 
Display  stands  &  Light 
Structures  of  all  types 


TURNERS 


FOOD  CONVEYOR  BELTING 


For  full  details  of  the  application  of  Inter  fix  to  your 
particular  needs  return  this  coupon,  or  write  to 

GASCOIGNE  &  KINGSTON  LIMITED 


EVERCREECH,  SOM.  TEL  352 


THE  MARK  OF  BETTER  BELTINC 


Name . 

Address  - 


TURNER  BROTHERS  ASBESTOS  CO.  LTD  •  ROCHDALE  •  ENGLAND 

A  MEMBER  Of  THE  TURNER  4  NEW  ALL  ORGANISATION  <BTA2II 
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Cars  and  their  components,  the 
by-products  of  whales,  food  in  tins, 
food  fresh  from  the  fields,  it’s  all  the 
same  to  KING  designers  and 
engineers  when  it’s  a  matter  of 
moving  materials  at  the  right  speed  to 
the  right  spot  at  the  right  time. 

KING  ’know-how’,  the  product  of  over 
40  years'  experience  in  designing 
integrated  materials  handling 
systems  for  every  part  of  the  world 
and  over  the  whole  field  of  industry, 
can  help  you  achieve  maximum 
production  at  lower  cost.  Call  in  a 
KING  representative,  he  will  be 
pleased  to  visit  you  anywhere 
in  the  world. 


THE  KING  RANGE  OF 
HANDLING  EQUIPMENT 

Overhead  conveyors 
Floor  conveyors 
Cranes  •  hoists 
Ski-wrackers  •  Grabs 
Runways 


Geo.  W.  King  Ltd. 


ARCVCE  WORKS  (27'FM>  STEVENAGE 


MATERIALS  HANDLING  SPECIALISTS  telephone;  4«o 
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This  special 
‘Pcrspcx**-cased  unit 
clearly  shpwt 
enclosed  drive. 


Here’s  the  answer  to  your  floor  space  problem 
r  CROFTS 


RITESPEED’  MOTORISED 
CONVEYOR  PULLEY 


0  Available  ex  stock  in  a  variety  of  diameters  and  face  widths,  for  a 
wide  range  of  conveyor  speeds  and  power  up  to  10  h.p.  Larger 
sizes  up  to  30  h.p.  at  short  notice. 

0  The  whole  of  the  driving  mechanism  is  contained  within  the  pulley  body 
resulting  in  an  all-round  saving  of  space,  together  with  simpler  installation 
and  easier  maintenance. 

0  Danger  to  operatives  is  minimised,  and  there  is  no  risk  of  contamination  to 
the  products  on  the  conveyor,  an  important  consideration  where  food  or 
medical  products  are  being  packed  or  processed. 

0  We  also  manufacture  conveyor  pulleys  in  cast  iron,  wrought  iron  and 
fabricated  steel;  slatted  ("Belt-Saver”)  pulleys,  rubber-lagged  pulleys,  and  a 
wide  variety  of  ancillary  equipment,  including  safety  backstops. 


"Ritespeed”  Motorised  Conveyor 
Pulleys  Publication  S947 

Literature  also  available  on : 

Q  Fabricated  Steel  Pulleys  &  Ancillary 
Equ  ipment  Publication  858 

□  Cast  Iron  Pulleys  Q  Silent  Ratchet  Backstop 

Publication  54 1 6  Publication  5731 

□  Slatted  "Belt-Saver"  Pulleys  □  Crofts  Motor  Rollers 

Publication  57 1 5,  A  Publication  5933 


CROFTS  (ENGINEERS)  LIMITED 


Name--- 

Address 


THOHNBURY  BRADFORD  3  YORKSHIRE 
Telephone:  6525/  (20  lines)  Telegrams:  ‘Crofters  Bradford  Telex’  Telex  SI  136 
REPRESENTATION  THROUGHOUT  THE  WORLD 


Please  indicate  which  items  are  required. 
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ONLY  CLEAN  AIR  CAN  REACH 
YOUR  PRODUCT  FROM  THIS  PUMP! 

‘  NASH  HYTOR  ’  CLEAN  AIR  COMPRESSOR 


Rc(d.  Trad*  Mark 


IT’S  THE  SCRUBBING  ACTION  OF  THE  LIQUID  SEAL 
AND  ENTIRE  ABSENCE  OF  INTERNAL  LUBRICATION 


NO  FILTERS 
OR  AFTER  COOLERS 


ONE  MOVING  PART 
NO  METALLIC  CONTACT 


British  Made 

By  NASH  ENGINEERING  CO.  (Great  Britain)  LTD. 

Further  details  with  pleasure  from  Sole  Agents  and  Service  Engineers  for  BRITISH  ISLES 

NORMAN  ENGINEERING  COMPANY 


HEAD  OFFICE:  Hytar  Worki,  C*Mm*rc*  Way,  Parlay  Way,  Craydaa 
NORTHERN  OFFICE:  13C  Rayal  Eachaap,  Manchattor,  I 


Talaphana:  Municipal  1041/S 
Talaphana:  Blacktriari  1033 


Have  you  a 

screening 

problem! 


Here  s  what  the  material 
*  processing  industries  are  looking  for 
in  screening  equipment:  accurate  sizing 
-  continuous  high  volumn  throughput  -  low 
screening  cost  per  ton.  Processors  want  units 
that  are  flexible . . .  quiet . . .  corrosion-resistant  and 
occupy  very  little  space.  Boulton  Screen 
Separators  can  meet  all  these  demands. 

1/  you  have  a  screening  problem,  write  for 
test  demonstration  in  your  plant,  on 
your  own  material. 


Boulton 


Write  for 
literature  to 


WILLIAM  BOULTON  LIMITE 

PROVIDENCE  ENGINEERING  WORKS  •  BURSLEM  •  STOKE-ON-TRENT 
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^-CAKE, 


)rs  SINEAD 


ttffktff 


Here  comes  the  Bakers  man! 


in  one  of  the 
new 


This  standard  factory-built  G)mmer  |  ton  van  has  been 
successfully  adapted  for  the  delivery  of  bread,  and 
demonstrates  the  remarkable  versatility  of  these  fine 
vehicles.  Incorporating  an  all-steel  driver’s  compartment 
with  panoramic  windscreen,  independent  front  suspen¬ 
sion,  silent  synchromesh  gearbox,  hypoid  rear  axle  and 
^easy-ride’  rear  springing,  the  new  Commer  van  can  be 
suppUed  with  interior  fittings  to  meet  user’s  special 
requirements. 


Full  details  from  your  local  Commer  dealer. 


COMMER  CARS  LTD.  LUTON  BEDS.  EXPORT  DIVISION;  ROOTES  LTD.  DEVONSHIRE  HOUSE  PICCADILLY  W 
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Get  your  vitamins  from 
VITAMINS  LIMITED 


Natural  &  Synthetic  Vitamin  A 
Vitamin  B,  (Aneurine 
Hydrochloride  B.P.) 

Vitamin  B4(Pyridoxine 
Hydrochloride  B.P.C.,  U.S.P.) 

DL.  Calcium  Pantothenate  U.S.P. 
Vitamin  C  (Ascorbic  Acid  B.P.) 
Vitamin  D,  (Calciferol  B.P., U.S.P.) 
Vitamin  D,  (Oily  Concentrate) 
Natural  Vitamin  E 
(d-Alpha  Tocopheryl  Acetate) 
(d-Alpha  Tocopheryl  Acid 
Succinate) 

(Mixed  Tocopherols) 

Natural  Vitamin  E  (Feed  Grade) 
Folic  Acid  B.P./U.S.P. 

Inositol 

Nicotinic  Acid  B.P. 

Nicotinamide  B.P. 

Permanized  A  d  D, 


.  .  .  and  everything  is  arranged  with  Begg,  Cousland— 
where  wire  is  woven  in  any  mesh, 
any  metal  for  any  purpose — 

as  perfect  as  a  century  of  experience  can  make  it. 

SPRINGFIELD  WIRE  WORKS  GLASGOW  S.E. 


Constant  work  with  fmit  juices,  sugar  and  vegetables  is  hard 
on  the  hands  but  Rozalex  Barrier  Cream  No.  to  offers  a  simple 
means  of  avoiding  sore  or  smarting  skin.  Specially  developed  j 
for  bakers,  confectioners  and  the  food  industries  generally,  it  is  t 
water-resistant,  contains  no  perfume  and  will  not  contaminate  | 
food  in  any  way.  Also  available — Rozalex  Fruit  Stain  Removing 
Cream.  For  literature  and  samples,  please  write  to  Rozalex  Ltd,  f 
10  Norfolk  Street,  Manchester  2. 

1 

protect 

RItl  I 


ROZALEX 

BARRIER  CREAMS 
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Bulk  Sales  Dept..  Vitamins  Limited  (Dept.  C.I.I.). 
Upper  Mall,  London,  W.6.  Telephone:  Riverside  5001 
Telegrams:  Vitamins.  London,  Telex. 
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YESTAMIN 


YESTABAKON 


YESTAMIN  &  YESTABAKON 

Products  of; 

The  English  Grains  Company  Limited 
Shobnall  Road,  Burton-on-Trent  Telephone:  3781 


Free  samples  of  both  Yeslamln  and 
A  Yestabakon  will  be  sent  on  request 
^  together  with  our  specially  prepared 
1  brochure. 


Yestamin  offers  to  food  manufacturers 
a  rich  natural  source  of  vitamins  of  the 
entire  ‘B’  complex,  as  well  as  protein 
and  other  valuable  food  factors. 

It  already  finds  wide  application  in 
the  food  industry  in  the  preparation  of 
baby  foods,  invalid  diets,  breakfast  foods 
and  many  other  food  products. 

Yestamin  is  extensively  used  in  the 
pharmaceutical  field. 

Yestabakon  has  a  brewers’  yeast  base, 
specially  processed  to  give  a  real  farm¬ 
house  bacon  tang.  In  addition  to  the 
obvious  uses  YESTABAKON  enjoys  as 
a  flavouring,  it  is  also  rich  in  vitamins  of 
the  ‘ B'  group. 
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V  ersatility 

hee:k  in  cans... 

anotliernew  use  tor  tinplate 

Tinplate  is  ehan^ing  the  traditionally  eonserva- 
tive  habits  of  Ixxr-drinkers.  Already  in  Britain 
leading  brewers  arc*  paekinp  no  fewer  than  one 
hundred  and  eiphtc*en  brands  of  lx*er  in  eans. 

Researeh  and  development  by  The  Steel 
Company  of  Wales  have  hel|>ed  to  make  |)ossible 
this  further  example  of  tinplate's  increasing 
versatility.  In  addition  to  the  special  tyfx*  of 
tinplate  reejnired  for  canning  beer.  The  Stt*c*l 
Company  of  Wales  prcKluces  a  wide  variety  of 
grades  and  (qualities  to  suit  many  s|x*eiali7.<xl 
applications. 

Satisfying  more  than  thrc*e-quartcrs  of 
Britain’s  neexis  has  taught  us  a  great  deal  about 
tinplate.  Why  not  write  to  us?  There  are  several 
interesting  recent  developments. 


El 

.  1 

ilB9| 

~r 

LtH<» 


^HITBREAI 


MANN5 


I 


BIMKl 


TINPLATE  DIVISION 


THE 


Carmarthen  Koud,  Swansea.  Glamorfainshire  Telephone :  Swansea  51571  Telejn*anis :  Welshplate,  Swansea 
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The  CARYALLO  Hydrostatic 


STERILISER 

manufactured  under  licence  by 

MATHER  &  PLAn  LTD. 


These  are  its  advantages: 

VERSATILITY  —  Continuous  sterilising  of 
Vegetables,  Meat  Products,  Fruits,  Milk,  etc., 
in  cans,  bottles  or  jars. 

FLEXIBILITY  —  Variable  sterilisation  tem¬ 
perature  and  time  to  suit  each  product. 

*  SECURITY  —  Throughout  sterilisation  and 
cooling,  unit  containers  are  totally  enclosed  in 
perforated  steel  carrier  tubes.  They  cannot 
escape. 

ECONOMY  —  Contra-flow  principle  ensures 
great  economy  in  steam  and  water.  —  Floor 
space  occupied  seldom  exceeds  35  sq.  ft.  — 
Fully  automatic  operation  and  mechanical 
reliability  allow  remarkable  economy  in  man¬ 
power. 

4*  RELIABILITY  —  All  moving  and  static  parts 
are  of  great  strength.  All-welded  chain  of 
patented  design  with  case  hardened  pins  and 
bushes.  No  mechanical  valves. 

*  EASE  OF  MAINTENANCE. — All  moving  parts 
readily  accessible.  Carrier  tubes  are  not  at¬ 
tached  to  the  chains  and  are  instantly  removable 
for  inspection. 

*  EASE  OF  INSTALLATION  —  The  Carvallo 
Steriliser  may  be  installed  at  floor  level  or  in  a 
pit  according  to  circumstances. 

There  are  over  50  Carvallo  installations 
working  in  Europe  alone. 

There  is  a  Carvallo  Steriliser  to  meet 
your  requirements  -  let  us  know  what 
those  requirements  are. 


Mather  &  Platt 

LIMITED  J 


AS5/I 


FOOD  MACHINERY  DEPARTMENT 
RADCLIFFE,  MANCHESTER. 

Telephone:  RADcliffe  2641.  Telegrams:  Mather,  Radcliffe,  Manchester. 

London  Office: 

PARK  HOUSE,  22  GREAT  SMITH  STREET.  S.W.I. 

Telephone:  ABBey  4311.  Telegrams:  Sprinkler,  London. 
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MIXERS  and 
MIXING  VESSELS  by 


AITON  &  COMPANY  LIMITED  •  DERBY  •  TELEPHONE;  DERBY  47III  (10  LINES) 
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How  much  do  you  gain  when  you  put  butter 
in  your  product  ?  Plenty.  That’s  what  Weston’s 
felt  when  they  brought  out  their  new  Golden 
Harvest  Digestive  Biscuits  in  the  spring 
of  1959. 

“We  know  that  nowadays  people  really 
do  want  the  best  ingredients,”  they  say.  So 
they  not  only  use  butter  in  their  product. 

They  say  so,  good  and  big  on  the  packet.  i 
And  steadily  rising  sales  are  certainly  ^ 
proving  them  right,  month  after 
month  after  month. 

So  if,  up  to  now,  the  price  factor 
has  made  you  hesitate  to  use  butter 
in  your  own  products,  think 
again.  It  pays  to  use  butter  / 

and  to  say  so.  /  ^ 


MERCURY  HOUSE.  WATERLOO  ROAD,  LONDON  S.E.1  Tehphone:  WATwIoo  5231 
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WILLIAM  BRYAN  LTD. 

jMt  !f.Uiest  QualiUf 


r 

PEPPER 

&  SPICES 

> 

1 

MACE.  NUTMEGS, 

GINGER,  CINNAMON,  ETC 

_) 

HERBS 

VEGETABLE  EXTRACT 


KIBBLED  ONIONS 

ONION  POWDER 


Send  your  enquiries  to: 


3  LOVAT  LANE 

EASTCHEAP,  LONDON,  E.C.3 

TELEPHONE  NO.:  MAN  1457.  TELEGRAPHIC  ADDRESS:  VOLTZINE,  BILGATE,  LONDON 


BOILING  AND 

MIXING  PANS 

OF  ENDURING  VALUE 

TYPES  AND  SIZES 
FOR  EVERY  NEED 


BRIERLEY,  COLLIER  &  HARTLEY,  LTD. 

BORO  WORKS.  ROCHDALE.  Telephone:  4181 

London  Address;  2  HOOKFIELD,  EPSOM,  SURREY 
Telephont:  Epsom  9652 
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Polypots  are  made  of  polystyrene ;  they  are  well  designed,  light, 
tough  and  splinter -proof.  Moulded  either  clear,  or  in  a  variety  of 
brilliant  colours,  their  attractive  appearance  can  be  enhanced  by 

Metal  Box  colour  printing  on 
both  the  pots  and  the  snap  -  on 
polythene  caps  which  provide 
hygienic  protection  for  the 
contents.  Metal  Garda  caps 
and  paper  caps  can  also  be 
supplied. 

For  more  information  write  or 
phone  to : 


PIN!  ArPLf 


FILL  AND  CLOSE 
miniature  Polypots  with  this 
unique  machine.  Minimum 
storage  and  working  area 
and  labour  costs  make 
this  a  really  economic 
proposition. 


CHIVERS^ 


THE  PLASTICS  GROUP  OF  THE  METAL  BOX  COMPANY  LIMITED,  37  BAKER  STREET,  LONDON  W.t.  Hunttr  3377 
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Specialists  in 

Industrial  Drying  Equipment 


Mitchell  Dryers  are  supplied  for: 

DOG  BISCUITS 

MITCHELL  CONTINUOUS  TRAY  AND  CONVEYOR 
BAND  DRYERS  have  been  installed  by  leading  manufac¬ 
turers  (including  Messrs.  Spratts  Limited)  of  animal  food¬ 

CEREAL  PRODUCTS 

stuffs  and  cereals. 

BREAKFAST  FOODS 

STARCH  — FLOUR 

High  efficiency  and  rapid  drying  results 

DEHYDRATION  OF  VEGETABLES 

★ 

ETC.,  ETC. 

WE  CAN  ALSO  SUPPLY  MODERN  DESIGNS  OF: 

★ 

Hot  air  drying  cabinets  and  tunnels  —  Pneumatic  dryers 

Film  drum  dryers  and  flaking  machines  —  Rotary  steam 

Works:  Carlisle 

tube  dryers. 

L  A.  MITCHELL  LTD. 


Write  for  details  to:  DRYER  DIVISION. 

L.  A.  MITCHELL  LIMITED.  Head  Office:  37  Peter  Street.  Manchester  2. 
London  Office:  Portland  House.  73  Basinghall  Street.  E.C.2. 


I 


U  E  ALB 


for  *hot  stuff* 
output 

ALBRO 

FILLING  MACHINES 

for  Liquids,  Powders  and  Pastes 

ALBRO  FILLERS  &  ENGINEERING  CO. 

Telephone:  Howard  2622  (5  lines) 


Like  most  leading  manufacturers  of  foodstuffs,  Messrs.  J.  &  J.  Colman 
Ltd.  use  ALBRO  filling  machines  to  speed  output. 

But  the  machine  illustrated  is  one  with  an  important  difference — it  is  a 
‘Heavy  Products’  model  filling  Colman’s  French  mustard  into  glass 
jars  at  a  speed  of  up  to  120  per  minute. 

Pickle  and  preserve  manufacturers  too,  have  found  this  Adjusuble 
Vacuum  mtxlel  ideal  for  filling  semi-solids,  such  as  sweet  picUes  and 
mincemeat. 

ALBRO  have  the  answers  to  any  filling  problem — no  matter  whether 
it  concerns  liquids,  powders  or  pastes,  corrosive  liquids  or  abrasives 
— there’s  a  model  to  meet  your  requirements. 

LTD..  WHARF  ROAD.  PONDERS  END.  MIDDX. 

Telegrams:  Albromach,  Enfield. 
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Precisely 
the  grader 
you  need 


■  ■  ■ 


■  ■ 


Here  is  a  range  of  machines  which  answers  your 
grading  problems  as  quickly  as  they  arise.  Simon- 
Carter  Precision  Graders  accurately  separate  and 
size  free-flowing  granular  materials  of  all  varieties 
by  thickness  or  width  differences.  They  can  be 
combined  to  give  various  flow  arrangements  in 
single,  two-  or  three-high  installations.  Oversize 
and  throughs  can  be  directly  fed  from  one  unit 
to  the  next,  eliminating  special  spouting  and 
making  the  best  possible  use  of  limited  height 
and  floor  space.  Ask  for  details  of  the  complete 
range. 


INDUSTRIAL 

PLANT 


henry  SIMON  LTD  •  CHEADLE  HEATH  •  STOCKPORT  •  TELEPHONE  GATLEY  M2I  •  TELEX  46-2*7 


New  and  smarter  styles  for  women  and  something  completely  new  for  men  in  opaque  fabrics  made  from  the 
new  matt  yams.  This  is  the  news  of  the  season  in  BRTnyiOH  work  wear.  BRThyiom  overalls  not  only  save  money  on 
a  direa  cost-for-life  basis,  but  also  reduce  running  costs,  simplify  laundering,  increase  efficiency  and  raise 
morale  all  round.  BRTnyiON  is  highly  resistant  to  wear,  tear,  moisture,  shrinkage,  rot,  flame,  chemicals  and  insects. 
Please  present  your  work  wear  problems  to:  British  Nylon  Spinners  Limited,  Marketing  Department, 
68  Knightsbridge,  London,  S.W.i  ^ 

Registered  T  rade  Mark  of  British  Nylon  Spinners  Limited  BRI-NYLON  FOR  THE  BEST  IN  NYLON 
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Many  companies  have  been  surprised  by  what 
Remploy  can  do  for  them  in  supplying  boxes, 
cartons,  and  containers. 

Whatever  shape  or  size,  whatever  type  you 
require,  however  small  or  large  your  order,  you 
can  rely  on  Remploy  to  supply  exactly  what  you 
want — a  first-class  job  at  lowest  possible  cost — 
and  delivery  true  to  promised  date. 

The  nine  Remploy  factories  are  situated  in  main 
industrial  areas,  and  can  therefore  give  you  ‘on 


the  doorstep’  service.  They  are  all  well-equipped 
with  most  up-to-date  plant  and  are  staffed  by 
workpeople  with  exceptional  ‘know  how’. 

Remploy  designers  are  experienced  in  all 
aspects  of  packaging,  and  will  advise  and  help 
you  if  required — without  charge  or  the  least 
obligation. 

For  full  details  of  what  Remploy  can  do  for 
you,  get  in  touch  with  the  nearest  Remploy 
factory,  or  direct  with  Headquarters: 


REMPLOY  FACTORIES  AT 

AINTREE  •  BLACKWOOD  [ 
LONGTON  •  PORTSMOUTH  | 
DAGENHAM  •  BURNLEY  j 
LEEDS  •  SHEFFIELD  | 
SUNDERLAND 


Remploy  Limited 

(CARDBOARD  BOX  SALES  DIVISION) 
415,  Edgware  Road,  London,  N.W.‘2 
Telephone:  GLAdstone  8020 
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Ml  ALFRED  DODMAN  &  CO.  LTD.  fH 

Sy  appoinv^t  Telegrams:  “  Dodman,  King’s  Lynn.”  Telephones:  2720  &  2784  King’s  Lynn.  ^ 

QuttnElIzobfSlI. 

HIGHGATE  WORKS,  KING'S  LYNN 


Manufacturers  of  Canning  Machinery 

_ including: - 


PEA  VINERS 
PEA  GRADERS 
PEA  SOAKING  TANKS 
DUO  WASHERS 
ROD  WASHERS 
SLAT  WASHERS 
INSPECTION  TABLES 
BLANCHERS 
PEA  BREAKERS 
RETORTS  AND  BASKETS 
FLOTATION  WASHER 


STEAM  CRANES 
COOLING  TANKS 
MACEDOINE  MIXERS 
BUCKET  ELEVATORS 
PULPING  MACHINES 
SLICING  MACHINES 
HAND  PACK  FILLERS 
CHERRY  STEMMERS 
CHERRY  DECLUSTERERS 
VEGETABLE  PEELING  MACHINES 
WINNOWERS 


Boilers  also  supplied  to  the  Canning  Industry 

LONDON  OFFICE:  49  LEADENHALL  STREET.  LONDON,  E.C.3  •  Telephones:  Royal  1750  &  1759 


facts  at  your  fingertips  .  .  . 

FOOD  INDUSTRIES 
MANUAL 

When  you  need  up-to-the-minute  information  about 
any  food  manufacturing  process,  from  the  raw 
material  to  the  packed  product,  including  the 
equipment  used  and  the  package  itself— a  copy  of 
the  latest  edition  of  food  industries  manual 
should  be  at  your  elbow  for  immediate  reference. 

A  Jam  Manufacturer  writes: 

“  When  problems  arise  in  the  factory  1  invariably 
find  the  solution  in  food  industries  manual.” 

A  Canner  says: 

“  We  started  our  factory  with  the  knowledge 
gained  from  the  first  edition  of  food  industries 
manual.  The  present  work  surpasses  all  its  pre¬ 
decessors.” 

Eighteenth  edition.  Demy^vo.  \040  pages.  65s. 

This  authoritative  encyclopaedia  contains  more  infor¬ 
mation  than  any  other  food  publication  in  the  world. 

Make  sure  of  yours  TODAY 

The  Number  of  Copies  of  the  18th  Edition  is  Limited 
ORDER  NOW 

LEONARD  HILL  [BOOKS]  LIMITED 


IDEAL  SITES  AVAILABLE  FOR  FOOD  PROCESSING 
FACTORIES  ADJACENT  TO  DOCKS  AND  RIVER 

EXCELLENT  FACILITIES  FOR  SUPPLIES  OF  RAW 
MATERIALS  AND  EXPORT  OF  FINISHED  PRODUQS 

via  World-Wide  Shipping  Services  and  first-class 
Road,  Rail,  and  Inland  Water  Transport. 

VARIETY  OF  COMPLEMENTARY  LOCAL  INDUSTRIES 

includes  Agricultural  and  Dairy  Produce,  cocoa, 
cocoa  butter,  colours  and  flavours,  fish,  fruit, 
glucose  and  malt  products,  oils  and  fats,  boxes, 
canisters  and  containers ;  sheet  metal  and  foil  print¬ 
ing:  non-ferrous  metal  founders  and  engineers. 

LABOUR.  WATER  AND  ESSENTIAL  SERVICES  AVAILABLE 


For  Further  information  write  to 

TOWN  CLERK- GUILDHALL'  KINGSTON  UPON  HULL 


I 
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Illustration  shows  Stainless 
Steel  Jacketed  Pans  which 
are  available  from  stock. 


For  whatever  purpose  plant 
is  required,  we  can  design. 

manufacture  and  install  it. 
Our  qualified  engineers  are 

ready  to  help  you  with  your 
particular  problems  and  will 

submit  their  suggestions  and 
ideas  quickly  and  expertly. 

May  we  have  your  enquiries? 

We  specialise  in 

TANKS.  HIGH  AND  LOW  PRESSURE 
VESSELS.  VACUUM  RECEIVERS. 
DISTILLATION  PLANTS.AGITATORS. 
HEAT  EXCHANGERS.  MOBILE 
VESSELS  AND  TANKERS.  CONE 
BLENDERS.  BOILING  PANS. 
HOPPERS,  etc. 

Manufactured  in 

STAI N LESS  STE E L,  ••  M  O  N EL**  ( N ickel- 
Copper  Alloy).  NICKEL,  ALUMINIUM 
AND  MILD  STEEL. 


STAINLESS  STEEL  PLANT  LIMITED 

Head  Office  and  Works: 

DORSET  AVENUE,  THORNTON  GATE,  CLEYELEYS,  LANCS. 

Telephone:  CLEYELEYS  2234  5-3070  Telegrams:  Suinicss  Ckvckys. 
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owflcm/ottwr  ltd 

COLNE  ■  LANCASHIRE  *  TEL:  COLNE  577 


HIGH  SPEED  CLOSING  MACHINE 


Fully-automatic,  4-head  turret  type  double-seaming 
machine  for  closing  round  cans  up  to  2S0  a  minute. 

Can  be  supplied  with  10-head  liquid  filler  as  shown 
in  illustration.  Steam  flow  attachment  also  available. 

Write  for  details  of  this  machine  and  of  our 
vacuumising  and  closing  machines,  turntable  solder¬ 
ing  machines  for  tagger  lids  and  gas  charging  boxes. 

THE  PREMIER  FILTERPRESS  CO.  LTD 

Dept.  GN,  Grosvenor  Chambers 
WALLINGTON  *  SURREY  •  ENGLAND 

Telephone:  Telegrams:  Cables: 

Wallington  5572/3  Filtering,  Souphonc,  London.  Filtering.  London. 


DRIED  FRUIT  CLEANED  AND 

WITHOUT  DAMAGE  TO  THE  FRUIT 


NAILS 

GRUBS 

STALKS 


REMOVED 

with  great  efficiency. 


Leaving  the  fruit  CLEAN.  BRIGHT.  WHOLE.  UNCRUSHED 
and  every  currant  or  sultana  separate. 

You  can  depend  on  the  DUCKWORTH  2M  CONICAL 
CLEANER  which  is  the  result  of  over  sixty  years  experience. 
Many  are  in  daily  use  by  famous  firms.  Some  of  the  early 
DUCKWORTH  FRUIT  CLEANERS  are  still  operated  after 
having  been  in  constant  use  for  over  fifty  years.  Their  reputa¬ 
tion  for  efficiency,  reliability  and  durability  is  unchallengeable 

Illustrated  literature  sent  on  request. 


LIVERPOOL  MANCHESTER 

REGENT  ROAD  BARTON  DOCK  ROAD 

BOOTLE  20  LRMSTON 

( B<H)lle  4621  8)  ( Unmton  2205) 

Inland  and  Continental 

BULK  HAULAGE 

OF 

LIQUIDS 

AND 

POWDERS 

TANK  AND  HOPPER  VEHICLES  SUPPLIED 
ON  CONTRACT  HIRE 

PICKFORDS 

TANK  HAULAGE  SERVICE 

MARSHGATE  LANE,  STRATFORD, 
LONDON,  E.15 
(Maryland  3064  7) 
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MUST 


The  Bubble  Test.  A  laboratory  assistant  examines  a  Flowpak  wrap,  tests  for  hermetic  sealing 
under  water. 

Can  Flowpaking  prolong  the  shelf-life  of  your  goods? 

And  ensure  that  your  product  reaches  the  customer  factory-fresh? 

Write  today  for  details. 


^AIRTIGHT,  FLAVOUR-SEALED,  SAFE 

For  packing  a  wide  range  of  articles  better  and  faster.  Output  up 
to  200  packages  per  minute.  ‘‘Electric  Eye”  registration  gear 
available.  Tear  Tape  gear  can  be  fitted.  Machine  watertight  for 
washing  down. 


Westwood  Works,  Peterborough 
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'PROTAN'  ALGINATES 

ADELAIDE  HOUSE.  LONDON 

MANCHESTER  &  GLASGOW  ALMONDS  (r  KERNELS 


'genu'  pectin 
COCOANUT  FLOUR 
AGAR-AGAR 
EGG  PRODUCTS 


The  design  incorporates  a  conveyor 
belt  principle  enabling  all  types  of 
paste  to  be  handled  at  a  speed  greatly 
exceeding  that  of  the  fixed  table  type. 

The  necessity  for  handling  the  paste  is  avoided, 
as  the  paste  is  carried  to  and  from  the  rollers 
by  a  conveyor  belt.  A  special  feature  is  the 
ease  with  which  short  pastry  can  be  handled. 

Please  write  for  illustrated  literature  to;-  A 


JOHN  HUNT  (BOLTON)  LTD  1 


Of  BOLTON 

Table  model  20  in.  rollers  £27S 

Stand  model  20  in.  rollers  .  .  £315 

Table  model  24  in.  rollers  .  £325 

%  Stand  model  24  in.  rollers  .  £365 

Attractive  H.P.  terms  can  be  arranged. 

ALMA  WORKS,  RASBOHOM  STREET,  BOLTON 

Talcphona;  BOLTON  S83I '2  Teletrami:  HUNT  S83I  BOLTON 
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Serving  Industry 


CP  3JJ 
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Many  famous  names  in  the  British  Food  Manufacturing  Industry  select 
B.E.N.  Air  Compressors  and  pneumatic  equipment  to  serve  them  in  the 
manufacture  of  their  products  . . .  and  the  reason  1 ...  their  reputation  for 
reliability  and  sound  performance  backed  by  an  efficient  after-sales  service. 

Typical  of  the  many  B.E.N.  Air  Compressors  installed  in  industrial 
plant  throughout  this  country  and  overseas  are  those  of  British  Vitamin 
Products  Ltd.,  manufacturers  of  the  world-famous  BRITVIC  fruit  juices. 

These  compressors  provide  air  for  operating  clutch,  pump  and  control 
mechanisms  on  their  Hydro  Bottle  Washing  Units.  Our  illustration 
shows  one  of  these  impressive  machines  on  which  is  mounted  a  B.E.N. 
Model  VR3A  Automatic  Unit. 

For  over  30  years  the  B.E.N.  organisation  has  been  serving  industry 
with  compressed  air  equipment  and  this  long  experience  is  available  to 
all  without  obligation. 

COMPRESSED  AIR  ENGINEERS 

B.E.N.  PATENTS  LTD.  (Division  et  Broom  a  Wsd*  Ltd.) 
Dept.  F.3.  HIGH  WYCOMBE,  BUCKS. 
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Atk  for  brochure  FD.S4  for  detaila  of  our  atainleaa  ateal  manufacturea. 


Metal  Propellers  Ltd 

STAINLESS  STEEL  SPECIALISTS 


74  PURLEY  WAY.  CROYDON.  SURREY  •  THOmlon  Heath  3611-5 


A  smooth,  durable  and  easily  cleaned  surface,  both  inside 
and  out,  is  essential  for  plant  used  in  the  manufacture  of 
foodstuffs,  and  stainless  steel  is  the  right  material.  The 

stainless  steel  emulsiher  pan  shown  here  is  a  good  example 
of  the  high  quality  finish  we  can  offer  you  for  your  food  process. 


The  “TURBO”  GRINDER  &  EMULSIFIER  Type  C.F. 

A  clear  necessity  for  any  progressive  manufacturer  of 
Meat  Products. 

Will  reduce  raw  or  cooked  rinds,  gristle,  meat  trim¬ 
mings,  etc.  to  a  fine  homogeneous  paste. 

Also  suitable  for  the  production  of  sausage  meat,  meat 
and  fsh  pastes — and  a  variety  of  other  Food  Products. 

A  great  labour  and  money  saver. 

Demonstrations  by  arrangement. 


J.  C.  WETTER  &  CO.  LTD. 

23  Middle  Street,  West  Smithfield  London,  E.C.I.  Tel.:  MONarch  8936/718 


We  offer  the  most  comprehensive  range  of 
MEAT  TRADE  MACHINERY 
including:  Mincers  -  Bowl  Cutters  -  Filler/ 
Linkers  •  Cooking  Plant  -  etc. 
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Rapid  pea/bean  filling  made  clean 
splashless  by  new  auto  machine 


This  new 
Kellie  model 


fills  half  the  liquid,  then 
the  soiids,  finaiiy  the 
^  other  haif  of  the  iiquid. 
Air  does  not  trap  in  the 
cans  nor  iiquid  over- 
fiow.  Up  to  180  cans  per 
minute,  in  aii  sizes  up 
to  ML  Seif  contained 
motor  as  iiiustrated  or 
synchronised  drive 
from  the  Doubie  Seamer. 


Type  IFF  10-head  Automatic 
Pea  Bean  Filling  Machine. 


KELLIE  for  FOOD  PLANT 


ROBERT  KELLIE  &  SON  LIMITED  ■  DUNDEE  *  SCOTLAND 

Telephones:  DUNDEE  25687/8  (2  lines)  Telegraphic  and  Cable  Address:  "KELLIE,”  DUNDEE,  Code  A.B.C.(5th  Edn.) 
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new  Honeywell  Controller 


makes  Oven  Temperatures  Visible 


And  not  only  ovens;  the  Honeywell  Indicating 
Controller  is  an  inexpensive  way  to  control 
temperature  in  furnaces,  drying  kilns, 
heat  treatment  baths  and  similar 
industrial  installations  automatically. 

By  indicating  variations  from  the  desired 
temperature  it  increases  plant  safety. 

Accurate  Measurement- Fast  Control 

Special  Honeywell  design  incorporates  a 
micro  switch  for  added  sensitivity  . . . 
is  fully  compensated  for  ambient 
temperature  changes  . . .  ensures  quick, 
precise  indication  of  operating  temperature. 

Remote  Bulb- Flexible  Installation 

The  provision  of  up  to  20  feet  of  flexible 
brass-armoured  capillary  tube  enables  the  bulb 
to  be  positioned  in  the  oven  wall,  and  remote 
from  the  control  unit.  Range  of  bulbs  covers 
operating  temperatures  from  — 50°F.  to  +1,200  F. 

Honeywell  Styling-Honeywell  Service 

Attractively  designed,  sturdily  constructed, 
the  control  unit  is  suitable  for  flush  or 
surface  mounting.  Pre-sales  advice  and 
post  sales  engineering  service  is  freely 
available  from  Honeywell  Branch  offices 
in  principal  towns  and  cities  in  the 
United  Kingdom  and  throughout  the  world. 


Honeywell 


matmu  I  mincb  lase 


1  WRITE  OR  SEND  THE  COUPON  TODAY 

1  Honeywell  Controls  Limited  Ruislip  Road  East 

1  Greenford  Middlesex  WAXlow  2333 

1  I  am  interested  in  your 

1  Indicating  Temperature  Controller. 

J  Please  send  me : 

1  Specification  Sheet  SlOlO-7. 

1 

1 

1  F.M.  1 

M  Mi  ^  J 

2 
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A  PUBUCATION  OK  THE  LEONARD  HILL  TECHNICAL  GROUP— ENGLAND:  Leonard  Hill  House,  Eden  St., London, N.W.I,  Euston  59i  1. 
(Telegrams:  Lenardil,  Norwest,  London).  UNiTED  STATES:  2515,  Beverly  Blvd.,  Los  Angeles  57,  California,  DUnkirk  1-2241;  681, 
Market  Street,  San  Francisco  5,  Calif.,  EXbrook  2-2612;  501  Fifth  Avenue,  Room  611,  New  York  17,  N.Y.,  YUkon  6-2477;  332,  West 
Harrison  Street,  Oak  Park,  Illinois,  COLumbus  1-7906;  1501,  Euclid  Building,  Room  426,  Cleveland  15,  Ohio,  TOwer  1-2280;  1214,Villa 
Drive  N.E.,  Atlanta.  Ga.,  Trinity  2-2969.  ITALY:  Via  Filippo  Turati  3,  (Palazzo  Giardino),  Milan.  SWEDEN:  Tunnelgate 
19b, Stockholm.  FRANCE:  63  av.  Kleber,  Paris  XVI,  Passy  31-30.  DENMARK.:  Palaegade  7,  3  sal.  Copenhagen-K.  Nygaardsplads 

8,  Brondbyoster,  pr  Valby. 

®  LEONARD  HILL  LIMITED 


MARLEY 


CLEAR  SPAN 

for  your  new 
^  building:  ^ 


Highly  resistant  to 
Fire  and  Corrosion 

Low  Maintenance  Costs 

Maximum  Clear  Space 
and  Headroom 

Nation-toide  Supply  and  Erection 
Service  includes  foundations  yframe- 
tBork,  roofing  and  gutters,  if  required. 


As  soon  as  your  Marley  precast  concrete  building  is  ereaed  it  is  ready  for  use;  no  encasing  of 
columns,  painting  or  other  expensive  protective  measures  are  necessary. 

Marley  buildings  with  uncluttered  spans,  up  to  65'  or  more,  represent  the  most  advanced  design  in 
Industrial  Buildings;  they  incorporate  the  scarfed  joint  method  of  construction  in  which  the  major 
structural  connections  are  completely  ‘sealed-in’  during  erection  to  ensure  permanent  protection 
and  longer  life.  This  is  why  Marley  Clear  Span  Buildings  are  better  than  most  other  types  of  industrial 
buildings. 

We  shall  be  pleased  to  send,  on  request,  a  copy  of  our  new  illustrated  folder  and,  if  you  wish,  quote 
without  obligation  for  the  supply  and  erection  of  the  building  you  require  Wriit  to  yow  martst  branch 


-  GuUdford  69171 
Shurdington  334/5 
-Broadstone  911/2 


MARLEY  CONCRETE  LIMITED  {Dmpt.  S2  4) 

Peasmarsh,  Guildford,  Surrey  (Head  Office)  . 

Shurdington,  Cheltenham,  Glos.  . 

Waterloo,  Poole,  Dorset  .  . 

London  Showrooms:  251  Tottenham  Court  Road,  W.l. 
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ADMUL  GLYCERYL 
MONO  STEARATE 


ADMUL  GLYCERYL 
MONO  OLEATE 


ADMUL  M.G.A 


ADMUL  KOSHER 
MONO  GLYCERIDE 


HYMONO 

(CONCENTRATED) G.M.S 
RIVAL  (PLASTIC)  G.M.S. 
ADMUL  M.G.J. 


I 


Sole  Agents  in  Eire;  W .  C .  McDO  N  N  iLL .  34.2  7  CLARENDON  STREET.  DUBLIN 


AOL  IZB  -  BOSS 
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A  marketing  revolution 

Our  tour  of  the  new  depot  of  Mac  Fisheries,  Ltd.,  at 
Finsbury  Park,  on  its  opening  day  gave  a  dramatic 
insight  into  the  profound  change  which  has  influ¬ 
enced  the  marketing  of  provisions,  and  particularly 
of  fish,  during  recent  years.  If  we  are  in  the  midst 
of  a  second  industrial  revolution,  as  many  believe,  it 
is  equally  true,  as  Mr.  Gordon  Black,  chairman  of 
Mac  Fisheries,  said,  that  a  revolution  in  marketing 
is  certainly  taking  place.  If  the  50’s  were  the  decade 
of  the  self-service  store,  the  6o's  will  be  the  decade  of 
the  supermarket.  By  two  years  hence,  said  Mr. 
Black,  the  open-fronted  Mac  Fisheries  shop  with  its 
marble  slab  will  have  completely  disappeared.  In  its 
place  will  be  an  attractive  and  cheerful  glass-fronted 
shop  selling  hygienically  wrapped  pre-packed  fish 
which  was  swinuning  in  the  sea  only  the  day  before. 

If  the  decline  in  fish  consumption  is  to  be  arrested, 
distribution  and  marketing  methods  must  be  trans¬ 
formed.  In  this,  Mac  Fisheries  are  in  the  van.  Their 
aim  is  to  get  fresh  fish,  landed  at  Scottish  ports 
during,  say,  the  afternoon,  to  Finsbury  Park  by  rail 
in  the  early  hours  of  the  following  morning,  there  to 
be  sorted  and  despatched  to  the  London  shops  before 
opening  time.  This  speed  of  distribution  is  the  key 
I  to  successful  marketing.  Added  to  this  is  the  use  of 
hygienic  aids  which  modem  technology  provides. 
/Juminium  trays  sterilised  daily  are  used  in  place  of 
the  traditional  wooden  boxes  which  absorb  fish  juices 
and  b^ome  nests  of  corruption.  The  latest  wrapping 
machines  produce  attractive  pre-packs  proof  against 
contamination  by  handling.  Refrigeration  ensures 
the  preservation  of  freshness  up  to  the  moment  the 
fish  b  bought. 

By  establishing  Finsbury  Park,  Mac  Fisheries  have 
made  themselves  independent  of  Billingsgate,  a  fact 
which  must  make  the  Billingsgate  interests  very 
tiioughtful.  This  leads  to  the  question — ^how  much 
longer  can  the  traditional  London  markets.  Billings¬ 
gate,  Smithfield,  and  Covent  Garden,  go  on  serving 
the  food  industry?  The  origins  of  these  picturesque 
London  markets  go  back  a  thousand  years,  and 
lovers  of  history,  among  whom  we  are  munbered, 
will  be  sad  at  their  passing.  But  the  absurdity  of 
bringing  highly  perishable  foodstuffe  in  bulk  through 
the  narrow  and  congested  streets  of  our  metropolis 
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so  that  they  can  be  sold  and  then  taken  out  once 
again  through  those  same  streets  is  patently  obvious. 
The  food  industry  of  the  future  will  need  better 
facilities  than  those  outmoded  markets  can  provide. 
The  wind  of  change  has  already  been  blowing  for 
some  time. 

The  margarine  mystery 

How  is  it  that  an  organisation  like  Unilever,  with 
research  and  testing  facilities  second  to  none,  can  un¬ 
wittingly  market  a  product  which  has  apparently 
caused  about  100,000  Hollanders  to  become  afOicted 
with  a  skin  disease?  We  asked  Unilever  this  very 
question;  understandably  their  reply  was  cautious 
and  non-committal,  but  they  admitted  to  being 
mystified. 

As  we  go  to  press,  the  situation  is  being  studied  by 
three  commissions,  a  Dutch  judicial  commission,  a 
commission  of  the  Royal  Netherlands  Medical 
Society,  and  a  combined  Dutch-German  medical 
commission  who  are  looking  into  a  similar  outbreak 
in  1958  among  the  inhabitants  of  the  German  fron¬ 
tier  area  bordering  Holland.  This  outbreak  was 
caused  by  a  virus  and  not  by  margarine,  as  was  at 
first  thought. 

The  present  outbreak  is  purely  a  Dutch  affair.  The 
margarine  was  made  and  marketed  in  Holland,  after 
extensive  testing  not  only  by  Unilever  but  by  the 
Dutch  health  authorities,  and  none  has  been  imported 
into  this  country.  Last  month  we  described  in  detail 
the  food  research  and  testing  work  which  goes  on  at 
Colworth  House,  Unilever's  food  research  station. 
This  station  has  not  been  concerned  in  any  way  with 
the  suspect  margarine,  yet  we  cite  Colworth  House 
to  emphasise  the  intensive  and  careful  testing  to 
which  Unilever  products  all  over  the  world  are  sub¬ 
jected  before  being  marketed.  In  the  light  of  all  this 
the  present  events  are  mysterious  and  inexplicable. 

In  this  day  and  age,  it  does  not  pay  to  be  com¬ 
placent.  Just  when  a  system  has  been  organised  to 
the  last  degree  and  has  been  made  seemingly  fool¬ 
proof,  something  happens  to  shatter  the  complacency 
of  the  wise  ones.  Let  it  not  be  said  that  the  tremen¬ 
dous  advances  of  the  last  hundred  years  in  furthering 
the  cause  of  pure  food  have  made  permissible  any 
feeling  of  superiority  or  slackening  of  vigilance. 
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Wooing  the  African 

Politics  apart,  the  steady  advance  of  the  native 
African  peoples  towards  a  better  standard  of  living 
has  opened  up  conunercial  possibilities  which  food 
processors  in  South  Africa  are  hoping  to  take  advan¬ 
tage  of.  While  the  African  buys  primarily  out  of 
necessity,  it  is  known  that  his  buying  is  frequently 
influenced  by  factors  which  have  nothing  to  do  with 
questions  of  mere  subsistence. 

Nowhere  is  this  more  evident  than  in  the  field  of 
brand  preferences,  where  Africans  are  not  only 
brand-conscious  but,  for  reasons  which  are  often 
rather  obscure,  display  marked  brand  preferences 
which  cannot  be  explained  by  differences  in  product 
quality.  Why  does  the  African  consumer  show  a 
marked  partiality  for  a  particular  brand  when  he 
cannot  tell  the  difference  between  one  brand  and 
another?  Why,  for  that  matter,  do  Africans  show  a 
willingness  to  try  new  brands  and  abandon  old  loyal¬ 
ties  in  the  process?  If  the  answers  to  these  questions 
were  known,  so  would  also  be  known  the  secret  of 
effective  advertising  to  this  market. 

Many  of  the  brands  that  are  now  household  names 
on  the  African  market  have  a  long  history  of  asso¬ 
ciation  with  that  market.  This  fact  explains  why  a 
change  in  the  colour  of  the  Joko  tea  pack  during  the 
war  resulted  in  a  drop  in  sales,  because  the  African 
must  have  believed  ttat  as  the  pack  was  different 
so  were  the  contents.  The  strength  of  these  firmly 
entrenched  brands  may  be  explained  by  the  fact 
that  they  have  become  old  family  friends;  to  the 
mind  of  the  African,  since  old  friends  are  best  why 
flirt  with  new  and  untried  ones? 

It  is  evident  from  the  t5q)es  of  goods  that  Africans 
buy  and  from  the  attitudes  that  go  with  them,  that 
the  predominant  influences  in  African  bu5dng  derive 
from  European  standards.  This  is  especially  true  of 
the  urban  African  who  is  a  little  better-off  than  his 
fellow  in  the  tribal  reserve,  and  who  is  also  subject 
to  the  influence  of  mass  advertising.  Yet  in  spite  of 
this  strong  European  influence  he  is  still  African  in 
his  outlook,  and  if  a  product  is  to  sell  on  the  African 
market  it  miuit  be  invested  with  an  appeal  with 
which  the  African  is  in  sympathy. 

Are  we  becoming  slop  eaters? 

One  of  the  problems  which  the  food  technologist 
comes  up  against  sooner  or  later  is  the  problem  of 
texture;  the  end  products  of  so  many  food  manufac¬ 
turing  processes,  both  commercial  and  experimental, 
are  what  Dr.  Bender  at  a  recent  Food  Group  meet¬ 
ing  called  “structureless  powders."  The  food  we 
like  eating  is  very  fair  from  being  structureless;  the 
differences  in  texture  between,  say,  meat,  fish,  and 
vegetables,  are  as  fundamental  to  the  pleasure  of 
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eating  as  are  the  differences  in  taste,  a  point  which 
tends  to  be  lost  sight  of,  and  which  may  have  had 
quite  as  much  to  do  with  prejudice  in  some  quarters 
agciinst  processed  foods  as  alleged  deficiencies  in 
flavour.  When  both  flavour  and  texture  are  deficient 
the  result  is  unappetising  slop,  which  nobody  enjoys 
eating,  however  nutritious  it  may  be. 

According  to  Professor  Hawthorn,  texture  is  the 
most  important  problem  to  be  solved  before  uncon¬ 
ventional  sources  of  food  can  be  utilised  on  a  large 
scale.  Leaf  protein,  fish  meal,  algae,  plankton,  seed 
cakes,  yeast — all  these  can  readily  be  produced  in 
powder  form,  but  what  then?  The  conversion  of 
these  into  finished  foods  is  taxing  research  ingenuity 
to  the  utmost. 

How  silly  can  they  get? 

It  is  amusing  to  see  how  public  relations  and  adver¬ 
tising  consultants  bend  over  backwards  in  am  attempt 
to  make  food  processing  seem  glaunorous.  It  is  un¬ 
likely  that  food  processors  themselves  care  in  the 
least  whether  or  not  there  is  any  glamour  about  it  at 
all;  all  they  really  care  is  whether  a  machine  or  pro¬ 
cess  is  quick,  efficient,  and  of  use  to  them. 

Promising  results  from  fish  farming 

Five  hundred  metric  tons  of  fish  per  year  are  now 
being  obtained  from  Uganda’s  5,000  inland  fish 
ponds,  according  to  Dr.  Alfred  G.  Wurtz,  F.  A.O.  in¬ 
land  fisheries  biologist  who  has  just  returned  from  a 
year's  assignment  in  that  country.  An  F.A.O.  report 
gives  some  interesting  details  of  the  work  Dr.  Wurtz 
has  been  doing  to  increase  the  availability  to  the 
African  people  of  this  comparatively  cheap  source  of 
animal  protein. 

Native  to  African  fresh  waters  are  three  varieties 
of  tilapia,  a  small,  rapidly  multiplying  and  hardy 
fish.  Although  Uganda  has  many  lalces  and  borders 
Lake  Victoria,  the  second  largest  area  of  fresh  water 
in  the  world,  lack  of  transport  and  processing  facili¬ 
ties  in  that  hot  country  meant  that  only  a  minority 
of  the  inhabitants,  who  lived  within  a  few  miles  of 
fishable  water,  ever  had  fish  in  their  diets.  In  1953, 
therefore,  the  Uganda  Government  built  ponds  and 
stocked  them  with  tilapia.  Fanning  developed 
rapidly,  but  it  soon  became  necessary  to  obtain  more 
information  on  the  science  of  fish  production. 

Dr.  Wurtz  established  himself  at  the  Kajansi  ex¬ 
perimental  fish  farm,  and  in  the  course  of  a  year 
anal):sed  some  2,000  samples  of  water.  Once  he 
knew  the  composition  of  the  water,  including  the 
amount  of  algae  it  contained,  he  could  predict  how 
much  fish  could  be  supported  under  given  conditions. 
He  then  examined  some  500  samples  of  water  con- 

October^  1960 — Food  Manufactmr0 


taining  plankton,  to  see  how  much  food  for  the  fish 
was  available.  Next  was  the  job  of  analysing  the 
stomach  contents  of  about  300  fish  to  find  out  the 
relation  between  the  food  present,  the  food  eaten,  and 
the  food  actually  ingested. 

The  next  problem  was  to  find  out  how  many  fish 
a  particular  pond  could  support.  Eleven  of  the  fish 
feum’s  ponds,  varying  in  size  from  i/ioo  to  2  hec¬ 
tares,  were  stocked  with  the  three  varieties  of  tilapia, 
and  with  carp  and  Nile  perch  fry  of  various  sizes. 
If  the  fish  were  left  to  themselves  to  feed  on  the 
ponds’  natural  resources,  a  yield  of  fish  of  300  kg. 
per  hectare  per  year  could  be  expected,  but  by  addi¬ 
tional  artificial  feeding  with  elephant  grass,  sweet 
potatoes,  and  other  nutrients,  production  could  be 
increased  to  2,000  kg.  per  hectare  per  year,  and  as 
much  as  3,500  kg.  per  hectare  was  produced  from 
one  small  pond.  One  snag,  however,  is  that  the 
African  fish  farmer  has  a  tendency  to  forget  to  feed 
his  fish. 

Carp  were  introduced  because  they  attain  an  aver¬ 
age  weight  of  1*5  kg.  during  the  first  year;  predatory 
Nile  perch  were  introduced  to  keep  down  the  num¬ 
bers  of  small  tilapia.  When  fully  grown,  the  Nile 
perch  averages  about  50  kg.  in  lakes  and  is  excellent 
eating.  Thus  the  ponds’  mixed  populations  of  the 
(Juickly  multiplying  tilapia,  the  rapidly  growing  carp 
and  the  Nile  perch  as  a  control  form  an  excellent 
basis  for  practicable  fish  farming  in  central  Africa. 


Beware  of  the  parasites 

“Never  do  anything  yourself  which  you  can  pay 
someone  else  to  do  ’’  seems  to  be  as  much  a  motto  for 
the  businessman  as  “  Do  it  yourself  ”  is  for  the  house¬ 
holder,  the  idea  being  presumably  to  allow  the  busy 
executive  time  to  devote  his  entire  energies  to  those 
problems  which  only  his  omniscience,  wisdom,  and 
CTeative  genius  can  solve.  But  we  have  a  lurking 
suspicion  that  somewhere  a  corollary  of  Parkinson’s 
Law  is  operating,  that  individuals  and  firms  endeav¬ 
our  to  float  to  the  top  on  as  big  a  mass  of  lesser  beings 
as  can  be  packed  in  underneath.  How  else  does  one 
explain  the  extraordinary  proliferation  of  agencies, 
pools,  and  other  parasitical  organisations  which  exist 
merely  to  sort  out  and  transmit  other  people’s  ideas 
(charging  a  fat  fee  for  .doing  so,  of  course)?  Per¬ 
haps  if  the  principals  knew  how  garbled  their  ideas 
sometimes  become  in  the  process  of  transmission, 
they  might  have  second  thoughts  about  the  wisdom 
of  employing  these  gentry. 

Some  of  these  organisations  seem  to  exercise  the 
same  effect  on  the  executives  of  sober  and  reputable 
companies  as  that  exerted  on  a  certain  type  of  weak- 
minded  racing  punter  or  football  pool  devotee,  who 
cherishes  the  illusion  (carefully  fostered)  that  by  pay¬ 


ing  a  small  sum  to  a  crafty  gentleman  who  lays  claim 
to  superior  wisdom,  he  will  be  put  in  possession  of 
information  which  will  make  him  rich  beyond  his 
wildest  dreams.  The  poor  fish  never  understands  the 
basis  of  this  transaction,  which  is  that  the  multitude 
of  small  sums  gleaned  from  many  such  simple- 
minded  hopefuls  forms  a  more  substantial  fortime 
for  the  crafty  gentleman  than  can  normally  be 
directly  obtained  from  racing  or  football  pools. 

So  it  is  that  reputable  firms  are  being  increasingly 
approached  by  organisations  with  specious  and 
plausible  arguments  to  join  this,  that,  and  the  other, 
so  that  such-and-such  a  threat  may  be  combated,  or 
such-and-such  an  advantage  gained.  Let  them  look 
well  into  the  credentials  of  the  organisers  before  they 
commit  themselves,  and  enquire  what  results  they 
have  already  achieved. 

Japanese  pet  food  incursions 

Soft-heartedness  towards  animals  being  a  pecu¬ 
liarly  Anglo-Saxon  trait,  it  is  not  surprising  that  only 
in  the  U.S.A.  and  in  Britain  is  there  a  sizeable  pet 
food  industry.  In  this  country,  expenditure  on 
branded  pet  foods  is  now  approaching  £10  million 
yearly,  and  although  comparable  figures  for  the 
U.S.A.  are  difficult  to  obtain,  American  expenditure 
is  now  more  than  ;^ioo  million  annually. 

Whereas  canned  foods  for  pets  made  their  appear¬ 
ance  in  the  States  aroimd  1920,  in  this  country  they 
have  made  great  strides  only  in  the  last  eight  years  or 
so.  Japan  is  now  entering  the  field,  with  products 
destined  mainly  for  export,  in  particular  to  the 
U.S.A.  Her  success  has  not  been  insignificant. 
Although  she  started  making  pet  foods  only  three 
years  ago,  last  year  her  exports  to  the  U.S.A.  had  a 
value  of  about  $1-7  million,  a  threefold  increase  over 
the  previous  year.  Good  quality  and  low  price  are 
the  basis  of  the  Japanese  products’  appeal,  and  we 
learn  that  they  are  selling  well  in  supermarket 
chains.  They  are  based  almost  entirely  on  fish,  un¬ 
like  British  and  American  practice,  which  is  to  pro¬ 
duce  both  meat  and  fish  foods  for  dogs  and  cats. 

Jam  jar  manufacturers  please  note 

A  CRY  from  the  heart  has  been  received  from  Burma. 
Its  wording  and  content  so  appealed  to  our  fancy  that 
we  reproduce  it  herewith  in  its  entirety : 

‘  ‘  The  British  bottled  jam  manufacturers  have  long 
been  exporting  to  the  Eastern  markets  bottles  of  jam, 
etc.,  with  meaningless  lids,  and  when  I  suggested  to 
them  use  of  ‘  screw  lids  ’  I  mean  cover  or — stopper? 
for  the  bottles  of  jam,  etc.,  exported  to  the  East  they 
gave  all  sorts  of  excuses  whereas  the  cleverer  Japan¬ 
ese  people,  who  so  unmanly  crucified  the  Prince  of 
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Wales  and  the  Repulse  near  Singapore  in  1941  or  2, 
are  selling  here  the  same  (empty)  bottles  of  various 
shapes,  and  there  is  such  a  good  demand — with 
‘  screw  lids.’ 

"To  the  people  in  the  East  bottles  with  proper 
screw  lids  are  so  useful  after  the  contents  of  the 
bottles  are  disposed  of;  whereas  those  that  come  from 
U.K.  have  to  be  thrown  away  after  the  consumption 
of  their  contents  because  the  nature  of  the  lids  is  such 
that  they  are  absolutely  useless.  K  is  hoped  that  you 
will  be  patriotic  enough  (selfless  true  Christian  ser¬ 
vice)  to  write  in  the  papers  in  a  short  and  sharp  style. 
Thank  you.  They  should  also  change  the  shape,  say 
shorter  and  broader  ones  (as  I  once  suggested  to 
Horlicks  and  they  adopted  to  some  extent),  but  they 
are  just  going  on  as  they  did  centuries  ago.  Let’s 
tell  them  to  march  with  the  times.’’ 

The  unassuming  pickle 

Pickles  are  among  the  less  obvious  subsidiary  food 
products  which  tend  to  be  taken  for  granted,  yet 
which  would  be  missed  if  they  were  not  there.  One 
rarely  hears  them  spwken  of  with  rapture,  yet  in  a 
quiet  unassuming  way  the  pickle  industry  is  doing 
very  nicely,  thank  you.  According  to  the  National 
Pickle  Packers  Association,  last  year  pickle  packers 
packed  £70  million  worth,  a  500%  increase  over 
pickle  sales  in  1935,  although  we  imagine  that  infla¬ 
tion  makes  some  of  this  increase  apparent  rather  than 
real. 

Perhaps  the  decline  in  food  flavour  which  we  hear 
so  much  about  these  days  from  writers  in  the  popular 
press  has  had  some  influence  in  persuading  people 
that  food  needs  more  seasoning,  and  hence  the  rise  in 
picl^e  consumption.  Yet  cold  beef  and  pickles  has 
ever  been  a  popular  British  dish,  which  seems  to  have 
crossed  the  Atlantic,  for  it  has  been  estimated  that 
last  year  Americans  consumed  no  less  than  14,000 
million  pickles.  So  great  is  the  demand  for  pickled 
cucumbers,  we  are  informed,  that  plans  for  produc¬ 
ing  a  mechanical  cucumber  picker  are  being  pushed 
ahead. 

How  peas  are  vined  in  U,S.A, 

By  arrangement  with  Birds  Eye  Foods,  Ltd.,  four 
prominent  E^t  Anglian  farmers  recently  visited  the 
largest  pea-growing  areas  in  the  world,  at  Walla 
Walla  and  Mount  Vernon  in  the  state  of  Washington, 
in  the  extreme  north-east  of  the  U.S.A. 

The  first  remarkable  difference  they  noted  was  in 
the  size  of  the  operations,  the  acreage  per  grower 
being  between  250  and  4,000,  compared  with  acre¬ 
ages  of  from  10  to  100  in  this  country.  The  total 
area  under  peas  this  year  in  the  U.S.A.  was  376,000 
acres;  in  this  country  it  was  about  70,000  acres. 
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The  second  was  that  the  vining  is  done  in  enor¬ 
mous  "  parks  ’’  located  beside  the  quick-freezing  fac¬ 
tories,  so  that  the  flow  of  peas  is  a  continuous  opera-  ^ 
tion  from  the  moment  they  are  brought  in  on  the  vine 
in  lorry  loads.  Viping  is  not  done  in  the  field  by  j 
mobile  viners. 

Beside  the  vining  parks  there  are  enormous  silage 
dumps.  The  silage  is  carried  and  dumped  into  two 
parallel  roadside  mangers,  hundreds  of  yards  long; 
it  is  used  to  feed  herds  of  cattle  owned  co-operatively 
by  the  pea  farmers.  An  interesting  point  is  the  use 
of  twin-tyred  tractors  to  give  stability  and  ensure  the 
uniform  compression  of  the  silage. 

The  American  quick-frozen  food  industry  is  very  . 
much  older  than  Britain’s,  and  there  was  a  limited  \ 
amount  of  quick-freezing  before  1930.  The  most 
widely  used  method  of  quick-freezing  is  by  direct- 
contact  plate  frosters,  an  invention  of  the  American 
scientist  who  discovered  the  commercial  possibilities  I 
of  quick-freezing,  Clarence  Birdseye.  Actual  condi¬ 
tions  of  pea-growing  and  production  in  the  U.S.A. 
are  not  unlike  those  in  this  coimtry,  but  the  large 
farms  carry  very  little  labour  and  are  efficiently  and 
fully  mechanised.  The  speed  of  all  harvest  work  ap¬ 
pears  to  be  faster  than  here,  and  the  pea  crop  is 
cleared  almost  twice  as  quickly. 

Jiggery-pokery 

An  article  in  The  Spectator  under  the  name  of  Leslie 
Adrian  takes  food  manufacturers  to  task  for  dis¬ 
honest  practices  and  possibly  dangerous  deceits  such 
as  colouring  kippers  and  margarine,  colouring  low- 
extraction  flour  to  make  "  brown  ’’  bread,  and  sugar 
to  make  "Demerara,’’  and  other  kinds  of  jiggery- 
pokery.  The  hoary  subject  of  food  additives  has  been 
done  to  death,  and  we  repeat  our  oft-expressed  asser¬ 
tion  that  if  malpractices  do  exist  today  they  are  fewer 
by  far  than  in  the  "  good  old  days.’’ 

We  look  askance  at  the  alleged  colouring  of  brown 
bread  and  "  Demerara  ’’  sugar,  but  in  the  case  of 
kippers  and  margarine,  what  is  the  poor  manufiic- 
turer  to  do?  In  the  old  days,  fish  were  smoked  well 
and  truly;  they  had  to  be,  otherwise  they  would  not 
keep,  so  people  came  to  like  the  strong  taste  and  deep 
colour.  Time  and  increasing  refinement  modified  the 
strong  taste,  but  people  still  expect  the  strong  colour 
as  indenting  a  well-smoked  kipper.  The  people  de¬ 
ceive  themselves.  As  a  fish  processor  put  it  to  us,  if 
the  kippers  are  smoked  to  a  deep  golden-brown 
colour,  people  will  not  buy  them  because  they  taste 
too  strong,  and  if  they  are  smoked  to  taste  but  not 
coloured  they  still  will  not  be  bought  because  they 
look  too  anaemic.  And  who  would  buy  a  pallid  chunk  , 
of  colourless  margarine?  Probably  not  even  Mr.’ 
Leslie  Adrian. 
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Wisbech.  {Left):  One  of  the  bowl  chopping  machines  in  which  ingredients  are  prepared  and  mixed  before  passing  to  the  canning  line. 
(Ri^ht):  (ieneral  view  of  the  cannery,  showing  the  conveyor  which  takes  mixed  material  to  the  elevated  hopper  feeding  the  tilling 

machine. 


Food  for  Domestic  Animals 

Spratt\s  modern  cannery  supplements  dog  biscuit  production 

The  old-established  firm  of  Spratt's  Patent.  Ltd.,  famous  for  dog  biscuits  and  other  dry  animal 
foods  from  its  Liverpool  factory,  now  produces  canned  cat  and  dog  food  at  Wisbech,  where 
its  cannery  commenced  production  in  June.  1959.  FOOD  MANUFACTURE  recently  visited 
both  factories,  and  in  this  exclusive  article  tells  how  modern  production  techniques  are  the 
basis  of  this  company's  prominent  position  in  a  competitive  field. 


RODl'CERS  of  food  for  do¬ 
mestic  pets  face  stiffer  market¬ 
ing  problems  than  producers  of 
food  for  humans,  for  their  pro¬ 
ducts  have  to  be  sold  twice,  first 
to  the  buyer  and  then  to  the 
animal.  The  buyers  are  influ¬ 
enced  by  all  those  considerations 
which  apply  in  other  fields — at¬ 
tractiveness  of  presentation,  price, 
maker’s  reputation,  advertising 
impact — while  the  animals  them¬ 
selves  cannot  be  hoodwinked.  An 
animal’s  basic  cravings  are  en¬ 
tirely  unmodified  by  either  self- 
consciousness  or  reason;  lacking 
these,  it  is  therefore  immune  to 
the  subtle  arts  of  jX'rsuasion  which 
are  used  to  such  powerful  effect  on 
its  master  or  mistress. 

Small  wonder  that  the  field  of 
domestic  animal  foods  is  very 
specialised  and  highly  competi¬ 
tive.  One  of  the  oldest  and  most 
successful  firms  in  the  business  is 
Spratt’s  Patent,  Ltd.,  makers  of 


many  lines  which  have  stood  the 
test  of  time,  and  yet  who  are  not 
afraid  to  try  new  ideas.  Their 
large  dr\^  foods  factory  at  Aintree 
in  Liverpool  exemplifies  their  tra¬ 
ditional  trade  in  dog  biscuits, 
while  their  new  cannery  at  Wis¬ 
bech  in  Cambridgeshire  typifies 
their  forward-looking  approach 
through  the  introduction  of  new 
canned  foods  for  cats  and  dogs. 

History 

The  company  originated  through 
the  ingenious  idea  of  James  Spratt, 
who  invented  the  valuable  com¬ 
pound  food  now  known  in  various 
forms  as  dog  biscuits.  The  in¬ 
formation  on  record  about  James 
Spratt  is  extremely  scanty,  but  it 
is  known  that  he  was  born  in  the 
ILS.A.  of  British  parents  who  had 
emigrated  there.  They  did  not 
stay  there  long,  however,  and 
James  as  a  child  returned  to  this 
country  with  them.  He  eventu¬ 


ally  earned  his  living  by  inventing 
a  number  of  useful  gadgets, 
among  which  is  said  to  have 
been  a  form  of  lightning  conduc¬ 
tor,  but  the  invention  of  vital  sig¬ 
nificance  to  the  company  which 
now  bears  his  name  was  the 
famous  Dog  Cake. 

One  of  the  company’s  treasured 
possessions,  which  we  saw  at  their 
head  office  in  Bow  Road,  Lon¬ 
don,  is  the  exclusive  Licence  for 
making,  using,  exercising,  and 
vending  an  invention  for  im¬ 
proved  preparation  of  food  for 
horses,  cattle,  game,  poultry,  and 
other  domestic  animals,  granted 
to  James  Spratt  on  October  24, 
1868,  by  Queen  Victoria  by 
Letters  Patent  under  the  Great 
Seal  of  the  United  Kingdom  of 
Great  Britain  and  Ireland. 

James  Spratt  developed  his 
business  from  his  premises  at  28, 
High  Holbom,  in  the  Parish  of  St. 
Andrew,  Holborn,  and  at  his 
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This  Cradley  oil-tired  automatic  packaged  boiler  supplies  the  entire  steam  requirements 
of  the  W  isbech  factory,  and  although  it  weighs  14  tons  was  installed  by  only  two 

men  in  a  few  hours. 


workshops  in  Southampton  Street, 
('amherwell,  Surrey.  The  (“aiiy 
association  of  the  company  with 
St.  Andrew’s  Parish  has  been  per¬ 
petuated  in  the  use  of  the  St.  An- 
tlrew’s  ('ross  as  a  trade  mark  and 
by  the  naming  in  1928  of  tlie  com¬ 
pany’s  LiverjMK)!  factory,  St.  .\n- 
drew’s  W’orks. 

In  1870,  James  Spratt  sold  the 
business  to  a  group  of  merchants, 
one  of  whom,  Kdward  W’ylam, 
became  the  first  chairman  when 
Sj)ratt’s  Patent,  Ltd.,  became  a 
public  company  in  1885.  In  ad¬ 
dition  to  the  factory  at  Fazakerly, 
Liverpool,  a  production  unit  was 
established  at  Poplar,  London,  in 
1899,  which  lias  since  been  rede- 
veIo|H‘d  from  time  to  time.  Other 
interests  have  since  Ix'en  accpiired, 
the  most  im|K)rtant  being  C'ajH'rns 
of  Bristol,  makers  and  packers  of 
bird  foods.  Hygienic  Wire  Works, 
Ltd.,  of  Mitcham,  the  largest 
manufacturers  of  bird  cages  in  the 
country  and  who  now  also  make 
a  variety  of  wire  and  light  metal 
products,  and  W.  (i.  ('larke  and 
Sons  (1929),  Ltd.,  of  Limehouse, 
well  known  for  their  Mclox  brands 
of  dog  foods. 

In  1952  the  firm  took  the  mo¬ 
mentous  step  of  entering  the  mar¬ 
ket  of  canned  foinls  for  domestic 
animals,  and  after  si'veral  years  of 
development  established  a  can¬ 
nery  at  Wislx'ch,  (  ambridgeshire, 
which  came  into  production  in 
June’,  1959. 

Tlie  jiresent  chairman  and  man¬ 
aging  director  of  Spratt’s  is  Mr. 
.Mistair  .\.  Logan,  who  joined  the 
company’s  management  tt'am 
years  ago,  was  appointed  to  the 
board  in  1949  and  after  a  short 
period  as  dejiuty  chairman  became 
chairman  in  1955.  His  able  board 
of  directors  includes  some  very 
long  ser\  ice  colleagues  in  the  |X‘r- 
sons  of  Mr.  Sidney  J.  ('rawford, 
son  of  a  former  chairman,  who  has 
b(‘en  with  the  comjianv  for  over 
35  years,  and  Mr.  \\’iUiam  H.  T. 
CiMik,  sales  director,  who  has 
served  Spratt’s  for  over  36  years. 

Larly  this  year,  Spillers,  Ltd., 
the  milling  concern,  who  also  have 
imjMirtant  interests  in  animal 
feeding,  made  a  successful  bid  for 
the  equity  capital  of  Sjiratt’s,  and 
now  control  this  company. 


Products 

M  the  W’isbech  cannery,  the 
main  products  are,  in  approxi¬ 
mate  order  of  imjMirtance  from 
the  jx)int  of  view  of  production 
volume,  Tof>  Cat,  Sfyratt’s  Meat. 
Spratt’s  Fish,  and  Top  Dofi,  the 
last  being  the  most  recently  intro¬ 
duced.  These  are  jiacked  mainly 
in  lb.  cans,  but  larger  size  packs 
are  also  produced. 

At  Liverpool,  the  pnxlucts  in¬ 
clude  a  \  ariety  of  dog  biscuits  and 
cakes,  including  Spratt’s  Ovals. 
Weetmeet,  Honio.  etc.  Other 
pnxlucts  are  fo(xls  for  poultry  and 
fish,  and  a  certain  amount  for 
game  birds,  although  the  trade  in 
the  last  is  not  now  as  great  as  it 
used  to  be. 


WISBECH  CANNERY 

This  came  into  {)r(xluction  last 
year.  Three  strategic  factors  influ¬ 
enced  the  choice  of  this  site  for  the 
new  cannery;  the  first  was  the 
existence  of  a  Metal  Box  Com- 
j)any  factory  half  a  mile  away 
from  which  cans  could  be  ob¬ 
tained,  the  second  was  the  avail¬ 


ability  of  abundant  water,  and  the 
third  was  the  existence  of  ade¬ 
quate  distribution  facilities. 

W’hen  the  company  bought  the 
site,  they  took  over  an  existing 
cannery  which,  however,  had 
been  out  of  use  for  some  time. 
The  existing  factory  building  was 
stripped  to  a  shell,  the  floor  com¬ 
pletely  removed  and  rebuilt  at  a 
lower  level,  and  a  modern  can¬ 
ning  line  installed.  A  large  con¬ 
crete  building  formerly  used  as  an 
air-raid  shelter  was  converted  to 
a  workshop,  an  administration 
block  was  built,  a  60,000  gal. 
water  storage  tank  erected,  and  a 
boiler  house  built  and  jiackage 
boilers  and  ancillary  oil  storage 
tanks  installed.  The  main  build¬ 
ing  covers  an  area  of  about 
20,000  sq.  ft.,  and  the  ancillar}’ 
buildings  a  further  10,000. 

Water 

The  cannery’s  water  consump¬ 
tion  is  of  the  order  of  31’  million 
gal.  a  quarter,  and  to  guard  against 
a  failure,  or  restriction  of  the  local 
su{)ply  during  drought,  a  60,000 
gal.  storage  tank  has  been  erected 
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The  Mather  and  Platt  filling  machine  which  is  fed  by  gravity  from  a  hopper  on  a 

platform  overhead. 


on  a  tower  which  can  be  filled  up 
from  the  mains  during  the  night 
and  drawn  from  during  the  day. 
This  system,  say  Spratt’s,  has 
proved  invaluable. 

The  town’s  water  supply  which 
is  used  is  further  chlorinated  to 
about  3  p.p.m.,  which  gives  a 
final  chlorine  content  of  the  water 
when  it  is  in  prf)cess  of  about  ai 
p.p.m.,  allowing  for  losses  caused 
in  pumping  and  heating. 

Boiler  installation 

The  main  boiler  is  a  packaged 
unit  weighing  about  14  tons  empty, 
which  can  be  installed  or  removed 
complete  by  only  two  men.  It 
is  oil-fired  and  completely  auto¬ 
matic  in  o|X'ration.  A  smaller 
unit  of  similar  tyjx'  is  used  as  an 
emergency  standby.  Oil  storage 
capacity  for  the  two  boilers  is 
io,o(X)  gal. 

Can  and  raw  material  delivery 

.•Mong  one  side  of  the  factory 
building  is  a  rail  siding,  and  on 
the  opposite  side  is  a  bay  for  road 
transport,  ('an  delivery'  from  the 
nearby  Metal  Box  factory  is  en¬ 
tirely  by  rail;  cans  are  unloaded 
two  rows  at  a  time  with  the  usual 
can-handling  forks  on  to  a  tele¬ 
scopic  section  of  a  continuous  can 
conveyor  system  which  takes  the 
cans  directly  to  the  filling  machine 
without  intermediate  storage. 


Only  a  very  small  reserve  of  cans 
is  warehoused. 

Raw  materials — fish,  meat,  and 
cereals — are  delivered  both  b\' 
road  and  rail,  and  the  aim  is  to  get 
these  into  pnx^ess  immediately 
they  are  delivered.  When  this  is 
not  |X)ssible,  |X‘rishables  are  kept 
in  cold  stores  at  a  temix'rature 
slightly  above  freezing  point.  Re¬ 
frigeration  is  provided  by  a 
Freon  unit. 

Production 

Materials  delivered  in  bUx'k 
form,  e.g.  frozen  whale  meat,  are 
cut  up  with  a  band  saw  if  neces¬ 
sary.  All  frozen  materials  are  put 
through  a  i)re-breaker. 

Ingredients  are  weighed  out 
and  then  taken  to  two  chopping 
machines  where  they  are  chopptxl 
to  the  degree  of  fineness  required. 
A  screw  conveyor  takes  the  chop¬ 
ped  material  to  two  stainless  steel 
mixing  hopjx'rs  made  to  the  firm’s 
design.  Here,  sundry  small  in¬ 
gredients  and  liquid  components 
can  be  added.  The  material  falls 
by  gravity  from  the  mixers  to  the 
filling  machine  through  two  chutes 
to  which  are  attached  metal  de¬ 
tectors. 

The  filling  machine  is  a  20-head 
rotary  type  with  present  output  of 
250  i-lb.  cans  per  min.,  although 
the  company  plan  to  step  this  up 
to  350-400.  From  the  filler  the 


cans  go  to  a  seaming  machine. 

A  second  filling  line  parallel  to 
the  first  enables  the  i-lb.  size  of 
can  to  be  handled. 

From  the  filling  and  seaming 
lines  the  cans  are  loaded  into  re¬ 
tort  cages.  There  are  10  vertical 
retorts,  each  holding  about  2,700 
cans  in  three  cages ;  time  and  terrt- 
perature  of  sterilisation,  which 
vary  according  to  the  pnxluct,  are 
controlled  automatically  by  pre¬ 
set  recording  instruments.  Load¬ 
ing  of  the  retorts  is  carried  out  by 
means  of  an  overhead  travelling 
gantry. 

('ooling  of  the  cans  after  steril¬ 
isation  is  carried  out  in  the  retorts 
by  circulating  cooling  water,  but 
this  process  is  not  subject  to  auto¬ 
matic  control  and  is  performed 
manually. 

Cage  unloader 

One  of  the  noteworthy  features 
of  this  plant  is  the  cage  unloader 
and  unscrambler  designed  and 
made  by  the  firm  from  standard 
units.  The  retort  cages  have  a 
movable  bottom  which  can  slide 
up  and  down  inside  the  cage. 
Part  of  the  unloader  consists  of  a 
cradle  to  hold  a  loatled  cage  and  a 
hydraulic  piston  to  raise  the  cage 
bottom.  The  cradle  is  tilted,  and 
as  the  [)iston  pushes  up  the  bottom 
of  the  cage,  the  cans  fall  on  to  a 
long  conveyor  where  they  are 
stood  on  end  and  passed  to  a  rota¬ 
ting  table  at  the  other  end  of  the 
conveyor.  The  rotating  table 
channels  the  cans  to  a  can  con¬ 
veyor  which  first  elevates  them  to 
roof  level,  and  then  takes  them  to 
a  Standard  Knapp  semi-automatic 
carton  loader.  The  course  of  the 
roof-level  conveyor  is  purposely 
lengthy  to  allow  the  cans  to  dry'. 

The  carton  loader  packs  48 
i-lb.  cans  into  a  fibreboard  car¬ 
ton,  which  then  passes  by  con¬ 
veyor  to  an  automatic  case  gluer 
and  sealer. 

Practically  the  entire  produc¬ 
tion  of  canned  goods  is  in  litho¬ 
graphed  cans,  but  there  is  pro¬ 
vided  a  labelling  machine  through 
which  all  production  can  be 
switched  if  necessary'. 

After  packing,  the  cases  are 
counted,  tallied,  loaded  on  to 
pallets  60  at  a  time  and  taken  by 
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Wisbech.  {Li’/i):  The  retorts  in  which  the  cans  are  ccM)ked  and  sterilised.  The  can  unscrambler  which  was  made  in  the 

company's  workshop. 


fork-lift  truck  to  the  warehouse 
adjoining  the  pnHluction  floor. 


AINTREE  FACTORY 


Planned  maintenance 


A  compressor  hmhu  next  to  the 
store  houses  a  compressor  which 
supplies  pneumatic  jK)wer  for  the 
case  packer  and  the  air-o|K'rated 
valves  on  the  controlling  instru¬ 
ments  for  the  retorts. 

A  well-etpiipjx'd  workshop  has 
facilities  for  the  maintenance  of 
machinery  and  the  construction 
of  machines  to  the  firm’s  design. 
Among  the  items  so  constructed 
have  been  a  can  washer  and  the 
can  unloader  and  unscrambler 
previously  described. 

Maintenance  of  all  the  machin¬ 
ery  in  the  company’s  factories  is 
centrally  planned  to  ensure  that 
every  machine  is  ins|)ected  at 
regular  intervals  and  that  break¬ 
downs  are  prevented.  The  com¬ 
pany’  say  they  achieve  about  98% 
reliability  from  their  machines  by 
this  system. 


The  basis  of  a  dog  biscuit  is 
selected  (lour  with  other  ingretli- 
ents  sucli  as  liver  meal,  fish  meal, 
meat  and  bone  meal,  cod  liver  oil, 
ginger  (lour,  yeast  extract,  fat, 
molasses,  live  yeast,  salt,  and  min¬ 
erals. 

The  biscuits  are  made  on  two 
continuous  dough  pnK’essing  lines 
very  similar  to  those  found  in  any 
modern  biscuit  factory.  The  fac¬ 
tory  o|X'rates  on  continuous  shifts 
for  five  days  a  week,  and  each 
pnxluct  is  produced  in  lo-hour 
“  bakes.”  The  plant  is  capable  of 
pnxlucing  four  “bakes”  per 
24  hours. 


blower  inter|x:sed  between  sheeter 
and  cutter  dries  off  the  surface  of 
the  sheet  and  {)revents  sticking. 


Production 


Quality  control 

There  is  a  small  lalx)ratory  run 
by  one  quality'  control  technician 
on  each  shift,  ('an  dimensions 
are  controlled  within  a  limit  of  5 
thou,  in  each  direction.  Majcr 
(}ueries  are  referred  to  the  com¬ 
pany’s  main  laboratory  in  Lon¬ 
don. 

The  company’s  policy'  has  been 
to  employ  outside  consultants  in 
imfx)rtant  technical  matters,  but 
the  considerable  facilities  of  the 
Spillers  group  are  now'  available. 


Ingredients  are  weighed  and 
fed  by  gravity  to  the  dough- 
mixers,  of  which  there  are  four, 
two  to  each  production  line. 
Each  is  a  3-sack  mixer  (i  sack  = 
280  lb.):  batch  weight  is  about  A 
ton,  to  which  some  3  cwt.  of  water 
are  added,  w'hich  is  metered  to  the 
mixers  automatically.  Some  of  the 
liquid  ingredients  are  added  separ¬ 
ately  in  the  mixers. 

Each  batch  is  known  as  a 
“  pitch.”  The  dough  is  fed  in  the 
usual  way  by  a  dough  divider  as 
a  rough  sheet  into  a  sheeting  ma¬ 
chine  which  brings  the  thickness 
of  the  sheet  down  to  the  required 
amount  by  two  pairs  of  gauging 
rollers.  The  dough  sheet  travels 
by  belt  conveyor  to  the  cutters 
which  form  the  biscuit  blanks,  the 
scrap  after  cutting  being  returned 
to  the  sheeting  machine.  An  air 


The  ovens  are  gas  fired.  They 
are  75  ft.  long  with  5  tiers,  and 
are  probably  the  longest  in  the 
w'orld  of  their  tyix'.  A  tier  oven 
gives  a  high  output  with  limited 
space,  but  requires  greater  main¬ 
tenance  than  d<x's  a  band  oven. 

The  biscuits  pass  through  the 
oven  on  individual  trays  which  are 
kept  lev’el  by'  a  panning  device  as 
they  are  transferred  from  one  tier 
to  the  next,  movement  being  from 
the  top  down.  Each  tier  has  a 
series  of  gas  burners  above  and 
Ix'low,  the  temjx'rature,  graded 
throughout  the  tiers,  being  set  by 
adjusting  the  gas  |)ressure  to  each 
burner.  Overall  gas  pressure  to 
the  ovens  is  boosted  to  12  p.s.i.  by 
a  gas  compressor. 

Biscuits  are  baked  to  a  given 
weight,  and  the  ovens  have  to  be 
set  for  a  given  dough  thickness. 
Baking  times  (12  to  30  min.),  and 
oven  temperatures  (400  to  450°?.) 
are  automatically  controlled,  with 
slight  variations  from  batch  to 
batch  to  cover  flour  variations, 
etc.  Probably  the  most  important 
control  on  an  oven  is  the  exhaust, 
which  can  be  adjusted  with  dam¬ 
pers  to  control  the  rise  and  bl(X)m 
(baked  colour)  of  the  biscuit. 
Even  with  automatic  control, 
much  depends  on  the  skill  of  the 
bakery  foreman  for  which  in  the 
last  resort  automation  is  not  a 
complete  substitute. 

Each  of  the  many  burners  is  lit 
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Ainirci*.  (Left):  One  of  the  75  ft.  5-tier  biscuit  ovens.  (Right):  The  dough  divider,  sheeter  and  cutter  which  feeds  biscuits  to  the  oven. 


individuallv  in  rigidly  laid-down 
sequence  before  the  start  of 
baking;  an  automatic  safety  inter¬ 
lock  between  the  gas  compressor 
and  the  exhaust  fan  eliminates  ex¬ 
plosion  risk. 

The  biscuits  are  finally  condi¬ 
tioned  after  baking  and  dried  bis¬ 
cuits  are  taken  by  inclined  con¬ 
veyor  to  the  floor  above  for  pack¬ 
ing  and  storage.  Storage  capacity 
here  is  about  400  tons. 

Biscuit  meal 

Some  products  are  sold  in  the 
form  of  blended  meal,  which  is 
produced  from  biscuits  by  a  mill 
which  has  three  sets  of  crusher 
rollers.  \  bucket  elevator  takes 
the  milled  product  to  a  series  of 
screens  from  which  six  different 
grades  can  be  extracted.  The  dif¬ 
ferent  grades  are  bagged  off  by 
hand  from  spouts,  the  bags  being 
weighed  to  correct  weight. 


For  blended  meals,  there  is  a 
drum  mixer  fed  by  a  split  hopper 
which  is  mounted  over  two  con¬ 
veyor  worms.  The  worm  speeds 
are  differentially  adjusted  to  give 
the  required  blend  which  is  then 
milled  directly. 

Packing 

For  the  smaller  size  bags  there 
are  two  fully  automatic  lines  and 
six  semi-automatic  weighing  ma¬ 
chines,  the  latter  being  used  for 
those  products  of  which  not 
enough  is  made  to  warrant  the  use 
of  the  automatic  lines. 

Each  of  the  automatic  lines 
comprises  a  packing  machine  with 
four  automatic  weighing  heads  for 
amounts  up  to  2  lb.,  bag  counter, 
folder-gluer  and  sealer,  and  a 
metal  detector  which  automatic¬ 
ally  rejects  bags  containing  metal. 
Rate  of  output  from  each  line  is  up 
to  3,000  jx‘r  hour. 


Besides  all  the  packing  ma¬ 
chines  previously  mentioned,  there 
are  two  volumetric  hlling  ma¬ 
chines  for  filling  sands  and  grits 
into  cotton  bags.  .After  filling, 
these  bags  are  stitched  in  an  auto¬ 
matic  stitching  machine. 

Mixed  Ovals 

One  of  the  company's  very 
popular  lines  is  Spratt’s  Mixed 
Ovals,  which,  as  the  name  implies, 
consist  of  a  mixture  of  five  differ¬ 
ent  kinds  of  oval-shaped  dog  bis¬ 
cuits,  the  varieties  being  fish  (pink 
colour),  yeast  (light  brown),  char¬ 
coal  (black),  cod  liver  oil  (yellow), 
and  standard  (natural  colour). 
The  ovals  are  mixed  by  being  fed 
from  hoppers  through  vibrators 
on  to  a  common  belt,  the  vibra¬ 
tors  being  adjusted  to  give  the  cor¬ 
rect  feed  of  each  kind  of  biscuit. 

There  is  a  small  seed  cleaning 
plant  for  bird  foods. 


Aintrce.  (Left):  “  Spratt’s  Mixed  Ovals  ”  descend  down  this  chute  to  the  hopper  which  feeds  the  packing  machines  (right). 
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Despatch 

(ioocls  an*  despatched  mainly 
by  rail  to  the  company’s  depots  at 
Alanchester,  Leeds,  Nottingham, 
Birmingham,  (llasgow,  Chappel 
(E.  Anglia),  Bristol,  and  Poole, 
h'rom  these  they  are  sent  directly 
to  retailers. 


Aintrec:  Biscuits  bein}>  conveyed  from  an 
oven  to  one  of  the  hot  air  dryers,  which 
can  be  seen  in  the  left  background. 


\V.  and  T.  .\vfry.  :  \v«  if{liiiig  iiia- 

tliiiws. 

Magshawi'  and  Cn.,  I.td. ;  l»ucki-t  d*  va- 
tors. 

Makt-r  Pi-rkins.  I.td. :  dough  mixers. 

Harriett  .Materials  Handling,  I.td.:  pal¬ 
lets. 

Hratt  t'oIlKirn,  I.td. :  lieaters. 

Hrecknell,  Dolin.in  and  Rogers,  I.td.; 
parking  machines. 

('amhridge  Instrument  Co.,  I.t«l. :  re- 
c«)r«UTs. 

Colt  Ventilation.  I.td.:  ventilators. 

Coventrv  Clititax  Kngines,  I.td. :  lork-lilt 
trucks. 

Crolts  (Kngiius-rs).  I.t«l. :  gearUixes. 

Crompton  I’arkm.son.  I.td. :  motors. 

(ieo.  ltriv«-r  and  Soti,  I.td.:  weighing 
machines. 

lather,  I.td.;  nt'orders. 

(ioring  Kerr,  l.til. :  metal  det«*ctors. 

Mick,  I  largn-av»-s  and  Co..  I.t«l. :  com- 
press<  >rs. 

Ingersoll-R.ind  Co..  I.td.:  vacuutn  pum|>s 
and  ctimpressors. 

jolmstoti  *'  l.ightning  ”  I'iller  Co.,  I.td. : 
Idling  machines. 

Keith  itlackman,  I.td. :  fans. 

lainsing  Hagnall,  I.td. :  trucks. 

I  homas  lax'ker  ami  Co.,  I.td. :  screen¬ 
ing  e(|uipment. 

I..  .\.  .Mitchell.  I.td.  :  dryer. 

James  Nicholson,  I.td. :  mill. 

Northey  Rotary  Compressors.  I.td.:  com- 
pn-ssors. 

Rapid  .Magnetic  Machines,  I.til. :  metal 
det«-cti>rs. 

Rose  Hros.  (CiainslKirough),  I.td. :  seal¬ 
ing  machines. 

(ieo.  Scott  and  Son  (London),  Ltd.: 
hammer  mill. 

Henry  Simon,  Ltd.:  vihrators. 

Southall  and  Smith,  Ltd.;  weighing  ma¬ 
chines. 

James  Stott  and  Co.  (Engineers),  Ltd.: 
conveyors. 

'relej)hone  Rentals,  Ltd.  :  telephon»‘S  and 
call  syst»-m. 

l  ylors  of  London,  Ltd. ;  wat(  r  meters. 

T.  and  T.  X’icars,  Ltd. ;  baking  plant. 

Yale  and  Towne  Manufacturing  Co., 
Ltd. ;  trucks. 


Fish  and  Ohal  Proservatinn 

The  work  of  the  Torry  Re¬ 
search  Station  on  the  preservation 
of  whole  fish  and  otfal  prior  to 
processing  into  meal  and  oil, 
which  was  summarised  in  Food 
Investigation  Technical  Paper  No. 
6  (H.M.S.O.  1958),  has  been  re¬ 
issued  and  brought  up  to  date  by 
the  inclusion  of  more  recent  work 
on  the  nutritional  value  of  j)re- 
served  material.  The  new  publi¬ 
cation  appears  as  Torry  Technical 
PajK^r  No.  2* 

It  is  now  clear  that,  although 
formaldehyde  or  nitrite  ma\’  be 
used  effectively  in  the  storage*  of 
whole  fish,  it  would  not  be  advis¬ 
able  to  contemplate  storage  of 
minced  material  with  these  pre¬ 
servatives. 

\’aluable  flesh  and  tissue  pro¬ 
teins  react  with  these  chemicals, 
and  the  lysine  in  the  protein  can 
bt*  shown  to  be  rendered  partially 
unavailable  by  both  chemical  and 
biological  methmls  of  testing. 

Storage  of  minced  material 
would  be  ideal  for  pnxluction  of 
meal  and  oil  by  azeotropic  pro- 
cesst's  and  this  is  therefore  dis- 
ap|X)inting.  Meals  made  from 
whole  fish  and  large  pieces  of  offal 
treated  with  {>reservative  are  of 
high  biological  value  as  only  the 
skin  and  surface  proteins  react 
with  the  chemicals. 

The  original  paix*r  stimulated 
exchange  of  information  with 
other  countries  and  it  has  Ix'en 
possible  to  repnxluce  some  of  their 
data  in  the  new  issue.  It  is  in¬ 
teresting  to  note  the  lengthy  |x*ri- 
ods  for  which  white  fish  offal  can 
lx*  stored  under  the  climatic  con- 
tlitions  in  Newfoundland  and  the 
beneficial  effects  of  preserxation 
for  even  a  few  hours’  storage  as  in 
the  American  menhaden  industry. 
Formaldehyde  with  chlortetra- 
cycline  reduced  the  bacterial  count 
in  48  hours  by  250,000  times. 
The  significance  of  this  in  connec¬ 
tion  with  smell  production  in  re¬ 
duction  factories  warrants  con¬ 
sideration, 

*  Torry  Technical  Fafx'r  No.  i.  I'reser- 
I'dtion  of  Fish  and  Fish  Offal  for  Oil  and 
Meal  Manufacture.  H.M.S.O.  Edin¬ 
burgh.  i</k).  Pricf  2S.  bd. 


Quality  control 

FA’ery  batch  is  tested  during 
baking  and  samjfles  of  every  bake 
are  sent  to  the  laboratory  in  Lon¬ 
don  where  analyses  are  carried  out 
for  protein  content,  strength, 
colour,  etc. 

Because  the  W’isbech  and  Aintree 
factories  make  finxl  for  animals 
it  must  not  lx*  thought  that  clean¬ 
liness  and  hygiene  are  inferior  to 
those  of  a  factory  making  human 
food.  Indeed,  a  stricter  control 
on  these  factors  is  kept  in  the 
Spratt  factories  than  in  many  a 
fo(xl  factory  of  our  acquaintance. 
During  the  two  world  wars  the 
comjjany  have  devoted  their 
manufacturing  ca{>acitv  to  the 
prrxluction  of  biscuits  for  the 
armed  forces,  and  a  considerable 
amount  of  work  is  at  prest*nt  car¬ 
ried  out  under  (iovernment  con¬ 
tract,  such  as  the  supply  f)f  canned 
f(Kxl  for  army  guard  dogs.  With 
plans  in  hand  for  future  exten¬ 
sions,  lx)th  at  \\’islx‘ch  and  Liver- 
|)(K)1,  and  with  the  lacking  of  the 
Spillers  organisation,  the  firm  are 
in  a  strong  jxisition  to  increase* 
their  share  of  the  exjiaiuling  mar¬ 
ket  for  domestic  animal  fixxls. 

Suppliers  of  Equipment 

1.  Wisbech  fsetory: 

Hnnitii  aii<l  W’adv.  Lt»L  ;  c<im|)n-ss<>r. 

Colt  Vc-iitilation,  Ltd.:  ventilators. 

Cov«  iitry  Climax  Engines,  Ltd. :  fork-lilt 
truck. 

(.'ra»lle\'  Boilers,  Ltd.  ;  iKiilers. 

I'elco  Hoists.  Ltd.;  gantrv. 
iMKKltix'li,  Lt»l. ;  liow  1  clio|)|»i*rs. 

Keith  Blackman.  Ltd.  ;  space  heaters. 
Lac«-y  llullH-rt,  Ltd.;  vacuum  pumj>. 
•Mather  ami  I’latt,  Lt<l.  :  retorts.  Idling 
machine.  Standard  Knapp  case  load»-r, 
cas«-  sealiT,  labelling  machine. 

Metal  Box  Co.,  Ltd.  :  seamers,  can  tracks, 
runwavs,  elevators. 

Cieo.  Scott  and  Son  (London),  Ltd. ; 
elevator. 

Taylor  Controls,  Ltd.  ;  instruments. 

J.  C.  Wetter  ami  Co..  Ltd.;  bamls:i\v. 
S’ale  ami  Towne  .Manulacturing  Co., 
Ltd.  :  pallet  trucks. 

2.  Aintree  factory: 

.\erex.  Ltd. :  dr\*T. 

.■\]ax  Trucks.  Ltd. ;  convevor. 

.\utopack.  Ltd.  :  weighing  machines. 
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New  Type  of  Smoke  Generator 

Tarry  invention  cuts  sawdust  consumption 

Kv  I).  L  Xicol.*  B.Se.,  Ph.D.,  F.R.I.C.,  A.M.I.Chem.E. 

This  is  the  first  detailed  description  to  be  published  of  a  new  method  of  generating  smoke  for 
fish  smoking.  It  has  been  under  de>elupment  at  the  Humber  Laboratory  of  the  Torry 
Research  Station.  D.S.I.R.,  for  nearly  seven  years,  and  utilises  sawdust  fluidised  in  hot  air. 
The  author  will  read  a  paper  on  the  subject  at  a  symposium  on  smoking  at  Gdansk,  Poland, 

next  month. 


THK  smoking  of  fish  or  meat 
involves  two  separate  pro¬ 
cesses.  The  article  is  f)artly  dried 
and  a  number  of  substances  hav¬ 
ing  preservative  properties  and 
distinctive  flavours  are  deposited 
on  it.  The  dr\’ing  process  has  been 
thoroughly  studied,  and  in  mech¬ 
anical  kilns  such  as  the  Torry 
Kiln'  is  easily  controlled.  The  pro¬ 
duction  of  smoke  has  however  re¬ 
mained  a  matter  of  burning  a  saw¬ 
dust  fire.  It  is  true  that  in  modern 
smoke  producers  the  rate  of  com¬ 
bustion  may  l>e  controlled  by  a 
number  of  methods,  such  as  vary¬ 
ing  the  draught,  adjusting  the 
water  content  of  the  sawdust,  etc., 
but  the  basic  process  remains  the 
same. 

If  one  wishes  to  carry  out  re¬ 
search  on  the  smoking  process,  or 
on  the  com|K)sition  of  wood 
smoke,  the  ordinary  fire  is  a  most 
unsatisfactory  starting  |K)int. 
Complete  combustion  of  wo(kI 
gives  only  carbon  dioxide  and 
water.  The  desirable  constituents 
of  W(M)d  smoke  result  from  the  de¬ 
structive  distillation  and  or  par¬ 
tial  oxidation  of  wood,  both  of 
which  reactions  may  be  exjx'cted 
to  give  different  products  accord¬ 
ing  to  the  temjx'rature. 

Sawdust  is  of  course  a  very  bad 
conductor  of  heat,  and  although 
the  burning  front  of  a  sawdust  fire 
is  at  about  800 °C.,  other  points  in 
the  same  heap  of  sawdust  may  be 
little  above  room  temjx'rature. 
Observations  on  the  fires  of  Torry 
kilns  suggest  that  most  of  the 
smoke  production  comes  not  from 
the  burning  front  itself,  but  from 
a  region  near  to  it  where  the  tem¬ 
perature  is  in  the  region  of  3oo°C. 

*  Humber  I.aboratory,  D.S.I.R.,  Hull. 


The  destructive  distillation  of  saw¬ 
dust  in  bulk  at  this  tem|)erature 
would  be  most  difficult  for  not 
only  is  there  the  problem  of  heat¬ 
ing  a  mass  of  badly  conducting 
material,  but  the  decomposition 
of  wood  at  tempt'ratures  above 
20o°C.  is  markedly  exothermic 
even  in  the  absence  of  air. 

Fluidisation  in  hot  air 

For  research  purposes  it  was  de¬ 
cided  to  attempt  the  destructive 
distillation  of  sawdust  in  the  form 
of  a  fluidised  bed  in  a  stream  of 
hot  gas.  Since  the  surface/ 
volume  ratio  of  a  sawdust  particle 
is  so  great  the  particle  temj)era- 


ture  will  be  very  close  to  the  gas 
temjx'rature,  whether  heat  is  flow¬ 
ing  from  gas  to  particles  or  vice 
versa.  This  will  especially  true 
if  the  bed  density  is  low  and  the 
particles  well  disjiersed. 

Preliminaiy’  experiments  showed 
that  sawdust  fluidised  in  air  would 
produce  smoke  in  the  temperature 
range  200-400  °C.,  and  that 
under  these  conditions  it  would 
char  without  catching  fire,  pro¬ 
vided  that  all  the  sawdust  was 
actively  fluidised.  Thus,  although 
the  use  of  an  inert  gas  might  be 
desirable  for  some  purposes,  it  is 
not  necessary  for  the  operation  of 
the  process.  This  finding,  to¬ 
gether  with  the  observation  that 
large  amounts  of  smoke  were  pro¬ 
duced  from  relatively  small 
amounts  of  sawdust,  suggested 
that  fluidisation  might  be  the  basis 
of  a  useful  commercial  smoke 
generator  rather  than  a  mere  re¬ 
search  tool,  and  it  is  on  this  aspect 
of  the  problem  that  work  at  Hum¬ 
ber  Laboratory  has  been  concen¬ 
trated  for  the  past  six  years. 

Dry  sawdust  necessary 

Sawdust  is  not  an  easy  material 
to  fluidise,  partly  from  the  nature 
of  its  particles,  and  partly  from 
the  range  of  particle  sizes  which 
must  be  handled.  Hard  (non- 
resinous)  woods  are  commonly 
used  in  smoking  fish,  and  such 
sawdust  as  ordinarily  obtained  has 
a  water  content  of  30-40%.  It 
needs  to  be  dried  to  about  20% 
water  before  it  is  reasonably  free 
flowing  and  even  drier  material  is 
to  be  preferred.  Dry  sawdust, 
passed  through  a  20  mesh  sieve  is 
suitable  for  fluidisation,  but  none¬ 
theless  it  contains  an  appreciable 
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fraction  of  particles  below  loo 
mesh  as  well  as  some  fibres  up  to 
j  inch  long. 

The  first  problem  in  producing 
a  smoke  generator  was  to  devise  a 
reactor  which  would  enable  a  wide 
range  of  jiarticles  to  be  fluidised 
while  at  the  same  time  ensuring 
that  no  material  could  remain  sta¬ 
tionary  in  the  hot  zone.  The  latter 
fault  results  in  local  overheating, 
and  jiroduces  a  tire  which  rapidly 
sjireads  to  all  the  particles  in  the 
reactor.  Such  a  tire  produces 
much  heat  but  very  little  smoke. 

The  reactor  developed  is  shown 
in  Fig.  I.  It  is  a  conical  vessel 
4  ft.  in  length,  li  in.  diameter  at 
the  bottom  and  7  in.  diameter  at 
the  top.  Thus  the  velocity  de¬ 
creases  by  a  factor  of  22  as  the  air 
passes  up  the  reactor.  This  en¬ 
ables  a  fair  range  of  particles  to  be 
fluidised  and  makes  some  provi¬ 
sion  for  the  change  in  density  of  a 
particle  as  it  reacts.  The  hot  air 
enters  through  a  conical  annulus, 
and  the  sawdust  is  pneumatically 
conveyed  into  the  reactor  through 
the  central  piix'. 

The  fluiclised  Ix'd  is  supjx)rted 
entirely  on  air,  there  being  no 
|K)rous  plate  or  similar  solid  base 
to  the  reactor.  Hence,  any  par¬ 
ticle  which  is  too  large  to  fluidise 
falls  out  at  the  bottom.  This  ar¬ 
rangement  also  ensures  that  a  cer¬ 
tain  bed  density  cannot  be  ex¬ 
ceeded  no  matter  what  the  rate  of 
sawdust  input.  This  maximum 
density  is  low  (0-4  oz.  ft^),  which 
means  that  there  is  rather  less  than 
0-2  oz.  of  sawdust  in  the  reactor  at 
any  time.  Thus  in  the  rare  event 
of  a  dust  explosion  ex  curring  it  is 
of  such  small  pro|X)rtions  as  to  lx* 
almost  unnoticeable  to  a  |X'rson 
standing  by  the  reactor.  Sawdust 
is  fed  to  the  reactor  at  5  lb. /hr, 
under  usual  working  conditions, 
and  the  average  residence  of  a 
particle  in  the  reactor  is  about  10 
secs. 

Heating  arrangements 

The  air  flow  retpiired  is  10  ft.  ‘ 
min.,  and  supplying  this  quantity 
of  air  to  the  reactor  is  itself  an  in¬ 
teresting  problem.  The  tyjx'  of 
heater  found  to  lx‘  most  effective 
is  that  shown  in  F'ig.  2.  Four 
electric  heaters  each  of  750  watts 


are  placed  in  the  middle  of  a 
system  of  concentric  cylindrical 
baffles.  Cold  air  enters  at  a  point 
on  the  circumference  and  is  pro¬ 
gressively  warmed  as  it  passes  up 
and  down  over  the  baffles,  to¬ 
wards  the  centre,  the  baffles  them¬ 
selves  being  heated  by  radiation. 

In  early  designs  the  heat  losses 
between  the  heater  and  the  reac¬ 
tor  were  considerable,  and  these 
have  been  avoided  by  jflacing  the 
lower  part  of  the  reactor  inside  the 
heater.  The  upper  part  of  the  re¬ 
actor  is  heavily  lagged,  and  fur¬ 
ther  heaters  (3  K\V  in  all)  are 
placed  around  the  walls  both  to 
compensate  for  heat  losses  through 
the  lagging  and  to  facilitate  start¬ 
ing  from  cold.  In  normal  opera¬ 
tions  the  w'orking  tem^x^rature  is 
maintained  at  35o±5°C.,  and  the 
whole  heater  and  reactor  structure 
is  so  mounted  as  to  leave  a  1  in. 
annular  gap  between  it  and  the 
outer  case. 


Sawdust  feed 

One  of  the  most  important  fea¬ 
tures  of  the  apparatus  is  the  feed 
mechanism,  which  provides  a 
steady  continuous  flow’  of  sawdust 
to  the  reactor.  This  is  particularly 
important  for  the  control  of  both 
smoke  density  and  reactor  tem¬ 
perature,  for  the  heat  of  the  reac¬ 
tion  is  considerable.  The  prob¬ 
lems  of  handling  so  small  a  quan¬ 
tity  of  sawdust  in  a  controlled 
manner  are  considerable,  and  the 
mechanism  finally  devised  for  this 
pur|M)se  is  shown  in  Fig.  3. 

The  vertical  worm  acts  as  a 
metering  device,  and  an  extension 
of  its  shaft  carries  the  stirrer 
which  is  necessar\’  to  prevent 
bridging  in  the  hopjH'r.  The  air 
injector  which  conveys  the  saw’- 
dust  to  the  reactor  requires  0-5 
ft. '  min.  of  air  at  5  p.s.i,,  and  the 
worm  is  driven  by  a  ]  h.p.  electric 
motor  oix'rating  through  a  con¬ 
tinuously  variable  hydraulic  drive. 
In  this  way  the  sawdust  input  and 
hence  the  smoke  output  may  Ix' 
maintained  at  a  desired  steady 
value  for  long  jx'riods,  and  may 
be  quickly  altered  if  necessary’. 

This  generator  is  designed  to 
deliver  its  smoke  under  a  positive 
pressure,  and  thus  be  independent 


of  any  suction  produced  by  the 
kiln.  To  achieve  this  the  smoke 
coming  from  the  top  of  the  reai  tor 
is  entrained  by  an  air  injec  tor 
(Fig.  4)  and  conveyed  to  the  kiln 
by  way  of  a  cyclone  separator. 
This  arrangement  also  has  the  ad¬ 
vantage  that  the  entire  machine 
except  the  cyclone  is  under  slight 
negative  pressure  and  does  not 
therefore  need  to  be  smoke-tight. 
The  injector  (using  about  100 
ft. '/min.  of  air)  is  preferred  to  an 
extractor  blower  since  it  avoids  the 
use  of  moving  parts  in  a  hot, 
smoky  atmosphere. 

The  charred  material  is  re¬ 
moved  from  the  reactor  in  three 
w'a\’s : 

(1)  by  dropping  out  of  the  bot¬ 
tom; 

(2)  by  being  carried  out  of  the 
top  of  the  reactor  and  falling  down 
the  annular  space ; 

(3)  by  being  carried  out  of  the 
top  of  the  reactor  and  thence  into 
the  cyclone. 

In  cases  (i)  and  (2)  the  material 
falls  out  of  a  hole  in  the  bottom  of 
the  outer  case  into  a  collecting 
blower  which  sends  it  to  a  waste 
bin.  This  method  not  only  keeps 
the  surroundings  clean,  but  also 
ensures  that  warm  charcoal  par¬ 
ticles  are  well  cooled  and  will  not 
subsequently  ignite.  In  (3)  the 
very  fine  particles  tend  to  stick  to 
the  walls  of  the  cyclone.  They  are 
removed  by  a  scraper  which 
sweeps  around  the  walls  at  6 
r.p.m.,  the  up|x‘r  bearing  of  this 
being  the  only  one  in  the  machine 
which  ojx'rates  in  a  smoky  en¬ 
vironment.  It  has  given  no 
trouble,  for  the  smoke  at  this  |X)int 
has  been  ccH)led  well  below  reac¬ 
tor  temperature  by  the  air  of  the 
injector,  ('harred  particles  are 
carried  away  from  the  bottom  of 
the  cyclone  by  an  air  jet.  The 
complete  smoke  generator  is 
show'n  in  the  photograph. 

Sawdust  consumption  cut  by  7S**o 

It  is  as  difficult  to  specify  the 
jx'rformance  of  a  smoke  producer 
as  to  six'cify  "  smokiness  "  in  the 
pnxluct.  The  Ix'st  one  can  do  is  to 
compare  the  performance  of  dif¬ 
ferent  smoke  producers  when  fitted 
to  the  same  kiln.  The  generator 
described  was  designed  to  work 
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with  a  Torrv  kiln  of  40  stone  ca¬ 
pacity.  In  this  case  it  equals  the 
performance  of  the  usual  fire 
lx)xes  while  using  only  about  one- 
quarter  the  amount  of  sawdust. 

The  smoke  density  actually 
achieved  in  a  kiln  depends  not 
only  on  the  kiln  and  on  the  smoke 
producer,  but  also  on  the  way  in 
which  the  kiln  is  operated,  |)ar- 
ticularly  whether  the  processes  of 
smoking  and  drying  are  carried 
out  simultaneously  or  success¬ 
ively.  In  fish  smoking,  where  the 
desired  weight  loss  is  about  15% 
the  volume  of  air  admitted  to  the 
kiln  for  diydng  is  considerable. 
Thus,  in  the  40  stone  kiln  it  was 
possible  to  maintain  a  smoke  den¬ 
sity  of  0-5  optical  units  ft.  when 
there  was  no  dilution  with  air,  and 
0-2  to  0  3  units  ft.  when  admit¬ 
ting  the  normal  volume  of  air  for 
drying.  KipjX'rs  and  white  fish 
have  been  smoked  many  times 
both  by  smoking  and  drv’ing  to¬ 
gether  and  by  separating  the  two 
processes,  and  equally  satisfactory 
results  obtained  by  either  method. 

This  smoke  generator  has  also 
been  fitted  to  a  120  stone  Torry  kiln 


in  which  it  maintained  smoke  den¬ 
sities  in  the  region  of  0*2  optical 
units  ft.  when  the  air  inlet  was 
closed.  In  addition  to  the  work 
on  fish,  considerable  attention  has 
also  been  given  to  the  smoking  of 
bacon,  and  in  this  case  also  the 
product  is  entirely  satisfactory  as 
regards  colour  and  flavour. 

The  fluidised  bed  technique  for 
smoke  generation  is  the  subject  of 
various  British*  and  foreign 
patents  which  are  assigned  to  the 
National  Research  Development 
Corporation. 

Thi}!  was  prepared  as  part  of  the 

programme  of  the  Department  of  Scien- 
lipc  and  Industrial  Research.  (Crown 
Copyright  reserved.) 
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►  The  increasing  use  of  synthetic  resins 
and  plastics  in  the  chemical  industry 
has  led  to  a  new  illustrated  publication 
on  the  subject  being  issued  by  the  Dis¬ 
tillers  Plastics  Group. 


Correspondence 

Donation  to  Tate  Gallery 
Sir, 

On  page  352,  August  issue, 
you  carry  an  interesting  snippet: 
“Heinz  give  £25,000  to  Tate 
Gallery."  For  a  moment  I  hoped 
it  was  to  be  used  to  improve  the 
catering  arrangements,  but  I  was 
disappointed  to  read  that  it  is  to 
be  used  for  the  acquisition  of  yet 
more  pictures! 

Grah.vm  Be.an, 

43,  Days  Lane, 
Biddenham, 

Nr.  Bedford. 


Aerosol  packs 

Sir, 

I  was  somewhat  annoyed 
at  the  editorial  on  page  272  of  the 
July,  i960,  issue  of  Food  Manu¬ 
facture  entitled  “Aerosol- 
mania."  As  in  the  case  of  hair 
sprays,  room  deodorants,  shaving 
lathers,  insecticides,  and  insect 
repellants  there  are  logical  reasons 
for  dispensing  such  items  as 
sauces,  syrups,  batter,  cheese 
spreads,  charcoal  lighters,  ath¬ 
lete’s  foot  lotion,  and  vitamins  in 
aerosol  type  containers.  I  am 
sure  that  a  representative  of  the 
aerosol  packaging  industry  could 
develop  a  list  of  logical  reasons 
for  packaging  each  of  these  pro¬ 
ducts  in  this  type  container.  For 
example,  the  vitamin  preparation 
in  question  is  not  aerosol  dis- 
jx'nsed  but  pressure  dispensed. 
The  container  functions  both  as  a 
metering  device  and  to  protect  cer¬ 
tain  of  the  vitamins  from  oxida¬ 
tion  in  storage.  In  the  case  of 
athlete’s  foot  lotion  the  alternative 
would  be  spreading  of  the  lotion 
by  hand  which  invariably  results 
in  spillage  and  at  best  is  messy. 

I  would  like  to  bring  to  your 
readers’  attention  the  possibility 
of  marketing  meat  tenderisers  in 
aerosol  form.  Market  studies  sug¬ 
gest  a  bright  future  for  this  par¬ 
ticular  item.  All  involved  agree 
that  this  is  a  logical,  practical 
means  of  applying  a  uniform 
quantity  to  meat. 

Marcel  D.  Labbee, 

Rohm  &  Haas  Company, 
Philadelphia,  Pa., 
U.S.A. 
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Gas  Packing  with  Simple  Equipment 

By  .1.  F.  Ilearne  and  It.  Thomas’'^ 


storage  life  of  many  dry 

^  f(K)ds  may  be  prolonged  by 
sealing  them  in  an  inert  atmos¬ 
phere.  Partial  evacuation  of  small 
containers  is  quite  effective  and  is 
used  industrially,  but  for  large 
containers,  in  particular  the  4  gal. 
rectangular  can,  other  methods 
must  be  employed. 

The  method,  described  by  Da¬ 
vies,  Fidler  and  (iane,'  using  ni¬ 
trogen  to  replace  the  air  after 
evacuation,  has  been  extensively 
used  but  the  method  is  somewhat 
laborious.  This  now  conventional 
method  requires  the  use  of  s|X‘cial 
\  alves,  gauges  and  a  \  acuum  cab¬ 
inet  with  associated  pumps  and 
motors  which  must  be  caj^able  of 
reducing  the  cabinet  pressure  to 
about  3  mm.  mercury  in  one 
minute. 

If  a  simple  technique  could  be 
found  which  required  no  special 
equipment  apart  from  the  cylinder 
of  inert  gas,  gas  packing  could  be 
used  on  a  much  wider  scale  esiwi- 
ally  in  remote  areas  and  under- 
develojx'd  countries  where  carbon 
dioxide  at  least  is  usually  avail¬ 
able. 

J.  I).  Devey*  briefly  mentions 
some.  ex|X'riments  in  which  he 
used  a  nozzle  pushed  down  into 
the  canned  goods  to  deliver  carbon 
dioxide  or  nitrogen  to  the  bottom 
of  the  container  and  so  displace 
the  air.  He  found  the  methcxl  ap¬ 
plicable  to  large  containers  of  cer¬ 
tain  pnxlucts  but  gives  no  details 
of  his  results. 

In  recent  exix'riments  it  has 
been  shown  that  such  straightfor¬ 
ward  diffusion  methcKls  are  both 
slow  and  unpredictable.  For  ex¬ 
ample  with  cans  of  flour,  chosen 
to  represent  more  finely  divided 
f(Kxlstuffs,  it  quickly  Ix'came  clear 
that  each  attempt  was  an  indi\  id- 
ual  and  lU)  accurate  prediction 
could  be  made  which  relied  on  pre¬ 
vious  ex|X'rience.  In  the  case  of 
flour  and  presumably  other  ix)w- 

•  ImhhI  Sci«-iK-»-  aii<l  Atomic  KiuTf!v 
Division,  .Ministry  of  .\Kricultiirf,  I'isfi- 
crics  a  ml  I'ood,  I.on(lon. 


ders  of  similar  nature  this  random 
behaviour  may  be  j)artially  ac¬ 
counted  for  by  the  formation  of 
stable  paths  of  easy  flow  through 
which  the  inert  gas  passes  rather 
than  diffusing  throughout  the 
whole  container.  This  was  evident 
from  the  blowholes  formed  on  the 
surface  of  the  flour  and  was  further 
demonstrated  by  making  a  perspex 
window  in  one  side  of  a  4  gal. 
can.  The  passages  formed  tluring 
the  diffusion  gassing  could  clearly 
be  seen. 

METHODS 

Two  techniques  were  tried.  One 
was  an  inflation  and  the  other  an 
injection  method.  Both  methods 
have  their  uses  but  the  injection 
meth(xl  is  more  applicable  to  tin¬ 
plate  containers  because  inflation 
causes  distortion  of  the  cans. 

Inflation  method 

If  a  sealed  vessel  containing  air 
is  charged  under  pressure  with  in¬ 
ert  gas  and  then  the  pressure  is  re¬ 
leased,  the  escaping  gas  will  con¬ 
tain  a  i)rojK)rtion  of  the  oxygen 


originally  in  the  can.  If  this  pro¬ 
cedure  is  lejx'ated  enough  times  it 
is  possible  to  reduce  the  oxygen  to 
quite  low  concentration. 

This  metlxxl  is  unsuitable  for 
use  with  small  tinplate  containers 
because  it  causes  distortion  of  the 
can  and  may  give  rise  to  leaking 
seams.  The  inflation  method  has, 
howe\’er,  successfully  been  used 
with  a  large  (150  gal.)  oil  drum 
tilled  with  flour.  This  method 
could  be  ai)plied,  for  example,  in 
a  warehouse  where  the  cylindtT  of 
inert  gas  could  be  moved  from 
drum  to  drum.  If  the  containers 
were  inflated  once  daily  to  2  lb. 
s(j.  in.  for  15  days  (being  left  in 
the  inflated  condition  until  just  be¬ 
fore  the  next  inflation)  the  oxygen 
content  would  be  reduced  to  less 
than  3%. 

The  number  of  inflations  re¬ 
quired  (N)  may  be  calculated  from 
the  equation 


{Left):  Injection  tube  being  inserted  through  the  brog  hole.  With  this  tube,  granular 
materials  may  be  gas  packed  in  4-gallon  rectangular  cans  in  about  1  minute.  {Ri^ht): 
Experimental  rig  for  observing  through  a  perspex  window  the  formation  of  bluwlioles 
in  flour  when  injected  with  gas  at  an  inlet  pressure  of  2  p.s.i.  The  injection  point  is 
at  the  bottom.  {Crown  copyright.) 
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when  a  is  the  required  oxygen 
jHT  cent : 

1)  is  the  initial  oxygen  jX'r 
cent : 

])  is  the  atmospheric  pres¬ 
sure  and 

dp  is  the  increase  in  pres¬ 
sure  give  by  the  inert 
gas. 

Injecliuii  method 

Sexeral  alternative  injection 
methods  were  tried  but  the  best 
for  granular  materials  like  dehy¬ 
drated  potato  strips  proved  to  be 
the  use  of  a  thin  steel  tube  reach¬ 
ing  to  the  bottom  of  the  can,  in¬ 
serted  through  a  brog  hole.  The 
brog  hole  was  made  slightly 
wider  than  normal  but  still  sold¬ 
ered  easily.  No  other  hole  was 
needed  in  the  can  for  this  method. 

The  tube  used  was  2  mm.  in¬ 
ternal  diameter  and  was  sealed  and 
pointed  at  the  delivery  end  to  pre¬ 
vent  blockage  when  pushed  down 
through  canned  material.  Several 
small  gas  outlet  holes  were  drilled 
in  the  tube  to  a  distance  of  2-3 
cm.  from  the  pointed  end.  Nitro¬ 
gen  was  injected  through  this  tube 
at  the  rate  of  i  cu.  ft.  per  min.  at 
an  inlet  pressure  of  between  20 
and  25  p.s.i. 

The  pressure  in  the  can  during 
the  injection  of  gas  increased  by 
about  j  p.s.i.  The  whole  opera¬ 
tion  of  gas  packing  and  soldering 
could  be  comfortably  completed 
in  75  seconds. 

RESULTS 

The  elhciency  of  the  method 
may  be  defined  as  the  percentage 
of  oxygen  removed.  This  has  been 
adopted  in  presenting  the  results 
as  the  initial  o.xygen  concentration 
varied  between  18  and  25%  be¬ 
cause  the  same  set  of  cans  was 
gas  packed  on  a  number  of  occa¬ 
sions  and  pure  oxygen  was  in- 
jectf'd  to  raise  the  oxygen  content 
approximately  to  the  atmospheric 
concentration. 

The  following  results  are  for 
potato  strip  only.  Flour  proved 
difficult  to  work  with  in  the  4  gal. 
cans  due  to  dust  blowing  from  the 
outlet  holes,  (ias  analyses  were 
carried  out  in  an  Ambler  appara¬ 
tus. 


Inflation  method 

If  the  excess  pressure  is  2  p.s.i., 
ten  inflations  should  reduce  the 
o.xygen  to  about  5^%;  if  the  flex¬ 
ibility  of  the  can  is  allowed  for  in 
the  calculation  ten  inflations  in  a 
4  gal.  can  containing  potato  strip 
should  give  about  1%  oxygen. 
The  extra  volume  of  inert  gas  re¬ 
quired  to  raise  a  distended  can  to 
the  selected  pressure  was  deter¬ 
mined  experimentally. 

Efficiency  in  ten  exjx'riments 
gave  an  average  of  93® «,  that  is 
14%  residual  oxygen. 

Injection  method 

Injection  of  nitrogen  through  a 
thin  steel  tube  gave  the  results 
shown  in  the  table. 


scale  but  are  sufficiently  promis¬ 
ing  to  justify  further  exploration. 
It  is  probable  that  each  tyjje  of 
container  and  contents  would  re¬ 
quire  individual  studv’  in  order  to 
(letermine  the  precise  working 
conditions. 

The  injection  method  is  speedy 
and  if  a  manifold  system  were  em¬ 
ployed  so  that  a  number  of  cans 
could  be  treated  simultaneously  it 
could  be  faster  than  the  conven¬ 
tional  technique. 
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Time  to  pass  1  cu.  ft. 

Efficiency 

Residual  “0  oxygen  bo; 

(secs.) 
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03 

72 
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044 

72 
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72 
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72 

94 
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74 

982 

038 

74 

94 

1-2 

78 
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0-48 

79 
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0-44 

80 

982 

0-38 

86 

962 

078 

88 

92 

16 

90 

96 

08 

105 

95 

084 

120 

982 

0-38 

150 

96 

10 

156 

92 

16 

160 

94 

12 

270 

78 

4-4 

There  are  indications  from  these 
results  that  the  faster  the  prcx-ess 
is  carried  out  the  more  efficient  it 
becomes. 

Conclusions 

It  has  been  shown  that  granular 
material  (|X)tat()  strip)  may  be 
rapidly  gas  packed  using  very 
simple  equipment — a  cylinder  of 
gas  and  a  suitable  injection  tube. 
The  need  for  the  more  complex 
conventional  gas  packing  equip¬ 
ment,  with  its  heavy  vacuum  cabi¬ 
net,  pumps,  etc.,  is  avoided. 

The  methods  outlined  have  not 
been  apjdied  on  a  commercial 


.Votes  for  Contributors  and 
Authors 

The  Editor  of  Food  Manufac¬ 
ture  welcomes  articles,  news 
items  and  other  contributions  on 
all  aspects  of  food  production. 

The  purpose  of  this  journal  is 
to  exchange  information  between 
all  those  concerned  in  the  food 
industry.  Articles  should  there¬ 
fore  be  written  in  a  readable 
style,  avoiding  esoteric  termino¬ 
logy  and  technical  jargon,  and 
should  contain  factual  and  prac¬ 
tical  information. 

A  preliminary  synopsis  should, 
preferably,  be  sent  to  the  Editor. 
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Food  News  from  Olympia 

The  Brewing 

B(»llling  and 

Allied  Trades’ 

Exhibition 


Machinery  and  equipment  for  beverage  manufacturers  is  on  show  at  Olympia.  London,  this 
month  from  3rd  to  7th.  Ihis  FOOD  MANIJFACTLKE  review  describes  those  exhibits  of 
especial  interest  to  food  manufacturers. 


Albro  Fillers  and  Engineering, 
Ltd.,  are  showing  a  range  of  fill¬ 
ing  machines  from  small  hand 
o[H*rated  single  head  machines  to 
fully  automatic  rotary  high-s|ieed 
units.  These  machines  work  on 
the  firm's  low  vacuum  vah’eless 
system  of  filling,  and  are  con¬ 
structed,  where  in  contact  w'ith  the 
pnKluct,  in  bright  polished  stain¬ 
less  steel.  Also  on  show'  is  their 
fully  automatic  high-speed  rotary 
capping  machine  for  both  metal 
and  plastic  caps,  together  with  a 
single  head  version  of  this  ma¬ 
chine. 

They  are  also  showing  a  cellu¬ 
lose  neck  band  applying  machine 
for  automatically  placing  Visk- 
rin^s  on  to  bottles  before  they  go 
into  the  drying  tunnel. 

The  A.P.V.  Co.,  Ltd.,  is  dem¬ 
onstrating  a  continuous  brew- 


house,  comprising  a  complete  con¬ 
tinuous  w'ort  boiling  plant  with 
hop  extractors  pii)ed  to  a  large 
photograph  of  the  company’s  con¬ 
tinuous  masher.  Another  new  de¬ 
velopment  being  shown  is  the 
automatic  in-place  cleaning  system 
for  tanks,  process  plant,  and 
mains,  which  provides  a  com¬ 
pletely  mechanised  programme  of 
cleaning  and  sterilising  by  auto¬ 
matically  circulating  detergents, 
sterilants,  and  rinses  to  a  pre¬ 
arranged  sequence  and  timing. 
The  system  eliminates  manual 
cleaning  and  ensures  more  con¬ 
stant  sterility. 

Among  other  exhibits  of  this 
com|)any  are  a  complete  Para- 


flow  continuous  beer  pasteurising 
plant  and  a  Para  flow  beer  chiller 
with  carbonating  arrangements. 
The  A.P.V'.  system  of  cold  wall  at- 
temperation  is  being  demonstrated 
on  a  section  of  stainless  steel  fer¬ 
menting  vessel. 

The  new  Puma  range  of  stain¬ 
less  steel  pumps  introduced  by 
A.P.V'.  last  year  are  being  shown, 
together  with  a  number  of  new 
stainless  steel  hygienic  valves 
w'hich  include  the  Paravalve,  a 
non-jamming  i8o°  control  valve 
of  a  novel  ty|)e  cs{iecially  suitable 
for  in-place  cleaning.  Another  is 
a  graduated  control  valve  with 
micrometer  adjustment  for  accur¬ 
ately  rejx'ated  settings.  .An  air- 


This  is  the  control 
panel  of  the  .\.P.V’. 
Co.’s  automatic  in- 
place  cleaning  sys¬ 
tem. 


New  ,XP\'  valves 
for  in-place  clean¬ 
ing.  (Top):  The 
“  Paravalve  ”  has 
a  180®  control  lever 
and  is  light  in 
weight.  ( Bottom): 
The  “  Zephyr  ” 
range  of  air-oper¬ 
ated  valves  are  in¬ 
tended  for  remote 
or  automatic  con- 
tro’. 
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designed  Bratby  bottle  conveyor 
system. 


The  British  Hydrological  Cor¬ 
poration  have  several  interesting 
exhibits  in  the  field  of  detergent 
cleaning.  Diopol  is  a  product 
claimed  to  have  outstanding  pro- 
|>erties  in  the  cleaning  down  of 
brewery  and  bottling  store  equip¬ 
ment,  leaving  a  smooth  shiny  de- 
jx)sit-resisting  surface.  Another 
item  is  St  one  x,  for  removing  old 
and  heavy  deposits  of  Ix'er  stone. 
Information  is  available  on  their 
stand  covering  the  developments 
which  have  occurred  in  the  three 
years  since  the  previous  exhibi¬ 
tion,  among  which  is  the  estab¬ 
lishment  by  this  company  of  a 
system  of  delivering  by  tank  of 
bulk  liquid  balanced  detergent. 
The  first  deliveiy’  of  over  2,000 
gal.  has  recently  been  made.  The 
tanks  holding  the  detergent  do  not 
need  to  be  heated. 

(irades  of  liquid  detergent  for 
soft  and  hard  liquor  areas  are 
supplied  first  in  i  cwt.  drums  for 
several  months  until  the  customer 
is  satisfied  regarding  bacterio¬ 
logical  results  and  cleanliness, 
after  which  bulk  supplies  can  be 
delivered. 


The  \.P.V'.  Co.'s  exhibit  presents  the  continuous  brewhouse  for  the  first  time.  This 
system  is  used  in  the  production  research  department  at  the  Guinness  Park  Royal 
brewery,  and  the  picture  shows  the  continuous  masher  there. 

operated  valve  meets  the  growing  the  Hydro- Jet.  The  demonstra- 
need  of  automatic  and  remote  con-  tion  shows  how  the  caustic  solu- 
trol.  tions  are  continuously  withdrawn 

For  the  soft  drinks  industry,  the  from  the  tanks  for  purification  be- 
A.P.V.  plate  evaporator,  also  fore  being  returned  for  further  use. 
being  shown,  is  particularly  suit-  In  this  way  all  the  labels  and  other 
able,  es|)ecially  for  heat-sensitive  solids  are  removed  from  the 
liquids  such  as  fruit  juices.  washer  and  ejected  for  disposal. 

On  this  firm’s  stand  is  the  Phin 
Barry  -  Wehmiller  Machinery  labeller  (described  in  our  August 
Co.,  Ltd.,  are  exhibiting  several  issue,  p.  347),  and  also  one  of  their 
new  machines,  among  which  is  the  Gearco  labellers  and  examples  of 
model  10  Hydro- Jet  bottle  cleaner ;  both  the  model  400  and  model  600 
this  employs  several  new  tech-  Briiceway  can  markers, 
niques  in  bottle  handling,  enab¬ 
ling  the  machine  to  operate  con-  Bratby  and  Hinchliffe,  Ltd., 
siderably  faster  than  conventional  are  showing  a  number  of  filling, 
washers.  labelling,  and  carbonating  ma- 

The  company  recently  acquired  chines,  conveyor  units,  bottle 
the  manufacturing  and  marketing  cleaners,  cooling  plants,  and  filing 
rights  for  the  Causti-Clean  system  tables.  New  machines  are  the 
from  N.A.  Douglas,  Inc.,  of  mark  VII  acromatic  syruper  fitted 
U.S.A.,  and  one  of  these  units  is  to  the  Velvaspeed  units,  the  Velva- 
teing  shown  in  conjunction  with  cool  carbonator,  and  the  newly 


The  Albro  CT  24  fully-automatic  low 
vacuum  operated  filling  machine  for  wines 
and  spirits  has  an  output  of  up  to  450 
doz./hr. 
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(Left):  The  Powle>  “  New  C  yclops  ”  hydro  bottle  washing  machine. 
(Riftht):  The  Dawson  single-head  “  In-Line  ”  decrating  machine. 


British  Miller  Hydro  Co.,  Ltd.,  Dawson  Bros.,  Ltd.,  and  their  the  growth  of  moulds  and  fungi  on 
are  showing  their  “straight  associate  company  R.  Powley,  their  surfaces  throughout  the  life 
through  “  continuous  bottle  wash-  Ltd.,  are  showing  a  continuous  of  the  paint.  They  are  at  the  same 
ing  machine  with  travelling  soaker  hydro  bt)ttle  washing  ma-  time  non-toxic  and  free  from 
headers  centring  the  bottle  to  the  chine,  a  single  head  In-Line  do-  harmful  chemicals.  The  company 
jets  at  the  rate  of  i,ooo  dozen  |H'r  crating  and  recrating  machine,  a  are  also  exhibiting  Silexine  genu- 
liour,  and  the  Miller  Hydro  con-  Sew  Junior  hydro  bottle  washer,  ine  stone  paint  for  all  exterior 
ve\’or  system  with  empty  and  full  and  three  Powley  hydro  bottle  decoration, 
bottle  ins|X'ction  lights.  At  the  end  washing  machines,  the  Xeiv  Cy- 

of  the  conveyor  is  one  of  the  new  clops,  the  Apex  rotary,  and  the  Graham-Enock  Manufacturing 
P.530  lalx'lling  machines  capable  Vertex  rotary.  The  largest  is  the  Co.,  Ltd.,  are  showing  a  recrator 
of  applying  Ixxly  and  shoulder  continuous  soaker,  which  is  36  ccjniplete  with  its  marshalling  gear 
labels  at  up  to  800  doz. /hr.  for  a  bottles  wide  and  has  a  capacity  of  and  auxiliary  conveyor  section. 
20-head  machine.  Other  new  ma-  24,000  bottles  jx'r  hr.  Other  The  machine  is  operated  by  corn- 
chines  are  the  HPH.321  bottle  nuxlels  are  available  to  handle  pressed  air  and  built  almost  en- 
washer  with  a  capacity  of  150  from  7,200  to  30,000  bottles  jx'r  tirely  of  stainless  steel.  It  tills  up 
doz.  hr.,  and  an  all-electric  baby  hr.  to  15  crates  a  min.  more  or  less 

Miller  Hydro  washer  which  ojx'r-  One  of  the  features  of  the  re-  irresjiective  of  the  number  of  car¬ 
afes  from  40  to  100  dozen  bottles  crater  is  the  “magic  eye”  which  tons  or  bottles  to  be  handled, 
jx*r  hr.  ensures  that  the  grab  does  not  |)ick  picking  up  at  one  time  60  smaller 

up  the  bottles  until  a  full  load  is  in  or  40  larger  bottles.  As  s(x)n  as 
J.  Bush  and  Co.,  Ltd.,  jx)sition  on  the  marshalling  table, 
are  showing  their  comprehensixe  .•\nother  feature  is  the  self-adjust- 
range  of  flavouring  materials  for  ing  grabs  which  enable  the  recrat- 
the  soft  drinks  industry,  compris-  ing  ojx'ration  to  proceed  unim- 
ing  essences,  fruity  juice  peded  even  though  one  or  more  of 

colours,  headings,  preservatives,  entering  the  crate  for  any  reason. 
and  bottlers’  sundries.  The  other  bottles  enter  in  the  nor- 

Conveyancer  Fork  Trucks,  the  reluctant  bottles  either  fall  into 
Ltd.,  are  showing  their  new  E15-  place  or  remain  on  top  of  the  other 
20  batteiy'-|X)wered  electric  fork  lx)ttles.  Single,  double,  or  triple- 
truck.  This  is  a  compact  and  head  models  are  available  to 
highly  manceinrable  truck  cap-  handle  up  to  24  crates  jx'r  min. 
able  of  ojx^rating  in  a  q8  in.  gang-  The  Sew  Cvclops  is  a  16  bottles  I  ■*■***  ^ 

way  with  40x40  in.  jiallets,  and  wide  unit  for  handling  up  to  g, 000  W  , 
has  a  1,500  lb.  load  capacity  at  bottles  jx'r  hr.,  and  has  a  new  de- 
20  in.  load  centre.  Also  on  show  is  sign  automatic  loader  and  rede- 
I)alletless  handling  by  means  of  the  signed  automatic  discharge. 


The  recently-introduced  Conveyancer 
E15-20  battery-operated  fork  truck. 
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two  I  rates  locate  themselves  auto-  TheGraham-Enock 
niatit  ally  in  the  machine,  the  “P  .*® 

head  picks  up  40  (or  60)  bottles  rcsa7dlc\s  "the 
whicli  are  also  automatically  mar-  number  of  bottles 
shalled  on  to  another  conveyor  to  be  handled, 
and  sj)rea(ls  them  to  the  exact 
pitch  of  the  crate  pockets.  It 
then  lowers  them  gently  into  j)osi- 
tion  amt  releases  them  a  fraction 
of  an  inch  from  the  bottom. 

J.  and  E.  Hall,  Ltd.,  are  show¬ 
ing  examples  of  their  large  range 
of  cooling  plants  from  i/t)th  to 
3,000  h.j).  The  largest  sizes  are 
covered  by  their  centrifugal  com¬ 
pressors  which  range  from  about 
3  million  to  10  million  b.t.u.  hr.; 
the  model  on  show  has  an  output  ler,  the  Vniline,  for  use  with  the  use,  and  the  advantages  of  using 
of  3  million  b.t.u.  hr.  Another  Airline  or  wherever  a  mass  of  liquid  ('O^  are  emphasised.  For 
exhibit  is  an  8-cyl.  Veeblock  com-  bottles,  jars,  or  cans  of  any  shajx'  the  smaller  user,  the  advantages 
pressor  suitable  for  ammonia  or  or  size  have  to  be  marshalled  into  of  Drikold  solid  CO.^  and  the  Dri- 
Freon.  The  small  cooling  duties  a  single  line,  with  an  output  of  up  kold  liquefier  are  being  shown, 
are  covered  by  the  smallest  of  the  to  1,000  dozen  per  hr.;  and  a 

Veehlnc  range  driven  by  a  10  h.p.  stainless  steel  slat  conveyor,  the  Meyer  Liquid,  Ltd.,  are  show- 
motor.  A  mobile  cellar  cooler  is  Speed-line.  ing  several  fillers,  crowners  and 

on  view,  typical  of  the  large  range  Other  machines  on  view  are  syrupers,  a  bottle  cleaner,  an  un- 
of  static  cellar  cooling  plants  of  the  Fastaclean  can  cleaner,  the  scrambler,  a  deaerator,  a  2-head 
I  to  3  h.p.  Examples  are  shown  Grangemouth  Hydro  bottle  can  filler,  a  16-head  can  filler  and 
of  two  mobile  bottle  shelves  with  washer,  Grangemouth  Rotary  seamer,  and  a  bottle  inspector, 
different  finishes,  each  capable  of  bottle  rinsers,  and  two  machines  Among  the  newest  machines  are  a 
holding  210  bottles  and  suitable  using  the  new  air-jetting  tech-  72  valve  Dumore  filler  and 
for  plugging  into  any  power  jx)int.  nique,  the  fully-automatic  Wat-  crowner,  and  the  can  fillers. 

ford  for  dry-cleaning  up  to  150 

The  Thomas  Hill  Engineering  jars  per  min.,  and  the  hand-  Mojonnier  Bros.  Co.  are  ex- 
Co.,  Ltd.,  are  showing  three  new  operated  Duet  for  cleaning  nar-  hibiting  a  Carho-Cooler  model  18- 
machines  for  bottlers  and  the  row-necked  bottles  two  at  a  time.  type  6  which  is  destined  for 

latest  technicpie  in  air-jet  container  Schweppes’  new  factory  at  Sidcup. 

cleaning.  The  new  machines.  Imperial  Chemical  Industries*  The  firm  sav  that  there  are  more 
which  are  the  first  of  a  new  series,  stand  theme  is  “  I.C.I.  carbon  di-  than  2,000  of  these  installations  all 
are:  a  fully  automatic  air-jetting  oxide  for  carbonation.”  The  chief  over  the  world,  and  although  it 
machine,  the  Airline,  for  dry-  exhibit  is  a  liquid  carbon  dioxide  vvas  introduced  in  the  U.S.A.  in 
cleaning  up  to  1,500  dozen  nar-  storage  tank  with  a  capacity  of  1^37  it  is  a  comparative  new- 
row'-necked  bottles  |X‘r  hr. ;  a  five  tons.  These  tanks  are  sold  to  ctimer  to  this  countrv'.  The 
fully-automatic  bottle  unscramb-  customers  complete  and  ready  for  Carbo-Cooler  combines  in  one 


machine  the  dual  functions  of 


cooler  and  carbonator,  and  the 
o{ieration  is  simultaneous  and 
continuous.  Advantages  claimed 
are  that  carbonation  of  the  cold 
product  makes  possible  lower  car¬ 
bonation  pressures  with  less  wear 
and  tear  on  filling  equipment,  and 
with  less  bottle  breakage. 

Mono  Pumps,  Ltd.,  are  show- 
The  “  Fastaclean  ”  ing  for  the  first  time  the  D26  high- 
can  cleaner  either  pressure  washing  unit,  for  washing 
dry  cleans  or  adhered  pulp  or  similar  material 

washes  high  out-  vats  and  evaporator  vessels, 

puts  of  cans  by  new  t-  i.;  ^  •  1 

magnetic  transmis-  The  K63  Kwtkleen  pump  is  also 

sion.  available  on  the  stand  for  demon- 
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This  “  Carbo- 
Cooler  ”  at  the 
new  Mannheim 
Pepsi-C'ola  plant 
of  Hessische  Get- 
ranke  G.m.b.H. 
has  a  capacity  of 
825  g.p.h.  cooling 
from  65  to  36  F. 


stratiiig  the  ease  and  sjX'ed  with 
wliieh  it  can  be  dismantled. 

The  display  includes  pumps 
with  high  suction  |)ower  and 
ability  to  handle  yeast  and  foam 
for  recent  yeast  skimming  and  re¬ 
covery  technicpie.  For  carlxinis- 
ing  and  pasteurising  plant,  pumps 
are  shown  to  ensure  the  exclusion 
of  air  and  a  steady  uniform  flow 
for  efficient  processing.  Suitable 
t\’|K*s  are  shown  for  ojx'rating  on  a 
time-cycle  basis  for  the  continu¬ 
ous  pnxluction  of  soft  drinks  to 
include  lx)th  end-pnxluct  handling 
and  fruit  pulp  pumping.  The  se¬ 
lection  also  includes  pumps  with 
inherent  sidf-priming  for  equip¬ 
ping  tanker  vehicles  and  wim* 
tanker  shii>s  on  bulk  delivery’  ser¬ 
vice. 

Munton  and  Fison,  Ltd.,  are 
showing  their  malt  extracts  list'd 
in  the  brewing  world  to  assist  with 
mash  tun  conversion,  head  reten¬ 
tion  and  the  feeding  of  brewery 
yeasts  with  a  projx'rly  balanced 
organic  nutrient  medium.  Just 
Ix'fore  the  previous  exhibition  this 
firm  introtlucetl  Solprona,  claimed 
to  be  the  first  malt  extract  to  show 
a  marked  proteolytic  activity. 
.Materials  are  supplied  to  the  brew  ¬ 


ing  industry  in  bulk  if  required, 
and  distribution  is  done  by  the 
firm’s  ow  n  road  tankers. 

W’ithin  the  last  two  years  the 
firm  have  made  two  interesting 
contributions  to  British  brewing, 
the  first  being  a  standardised  form 
of  brewing  malt  which  is  mass- 
pnxluced  to  a  single  six'cification 
and  is  therefore  much  cheafX'r 
than  normal,  and  even  in  some 
cases  clu'ajx'r  than  brewers  can 
make  their  own  malt. 

The  second  contribution  has 
Ix'en  the  pioneering  of  a  suitable 
pnxess  to  make  lager  beer  using 
the  brewers’  ordinary  ale  plant 


and  avoiding  the  outlay  on  a  com¬ 
plete  continental  brewery.  In 
view  of  the  rapid  exjiansion  of 
lager  sales  in  Britain,  this  neatly 
solves  the  jiroblems  of  the  brewer 
who  finds  himself  with  an  increas¬ 
ing  lager  trade  but  is  only  able  to 
satisfy  it  by  importing  foreign 
lagers. 

Thomas  Robinson  and  Son, 
Ltd.,  are  exhibiting  a  working 
pneumatic  conveying  plant  witli 
electrical  controls  and  weighing 
eipiiinnent.  It  incorporates  rotary 
feeder  valves,  remotely  operated 
bin  dischargers,  and  compact  di¬ 
verter  valves.  Batch  weighings 
are  made  in  a  bin  mounted  on 
Flliott  load  cells,  the  weight  being 
preselected  on  the  control  panel. 
The  panel  also  includes  an  indica¬ 
tor  w  hich  gives  the  weight  of  each 
batch  and  a  mimic  diagram  on 
which  the  operation  of  the  convey  ¬ 
ing  circuit  is  illustrated  by  lights. 

Vickers-Armstrongs,  Ltd.,  are 

displaying  three  ty|X's  of  Worsani 
filling  and  crowning  units,  tyvo  for 
beer  and  one  for  soft  drinks.  The 
two  for  beer  are  the  Supcrspeed- 
Sixfy  high-s{x*ed  unit  for  s|x*eds 
up  to  400  bottles  a  min.  and  the 
Super-Forty  for  speeds  up  to  140 
bottles  a  min.  For  soft  drinks 
there  is  the  latest  Super-Thirty 
S.I).  unit  arranged  to  fill  on  the 
water  -  balanced  counter  -  pressure 
system  and  the  Super  De-aerating 
Carhonator. 

On  the  stand  for  the  first  time  is 
a  Jowe  1)0-51  S  labelling  ma¬ 
chine  for  fixing  bixly  lalx'ls  at 

(Conclutlfd  on  puge  4.44) 


The  Mono  D26 
high  pressure  wash¬ 
ing  unit,  for  wash¬ 
ing  down  vats,  eva¬ 
porator  vessels  and 
similar  equipment. 
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Manufacturers  and  the  Law 


^LEAN  food  is  essential  to  the 
^human  race.  Perfection  will 
ne\er  be  achieved  in  this  matter, 
but  a  strong  public  opinion  is  one 
of  the  necessary  elements  to  en¬ 
sure  a  high  degree  of  cleanliness  in 
food.  The  passing  of  Acts  of  Par¬ 
liament  and  Regulations  is  the 
outward  and  visible  sign  of  the 
exercise  of  that  public  opinion. 
But  a  strict  enforcement  of  these 
legislative  measures  is  equally 
imjK)rtant. 

Principal  statute 

In  this  country  it  is  gratifying 
to  know  that  Parliament  has  ap¬ 
plied  itself  very  seriously  to  the 
question  of  clean  food.  There  has 
been  considerable  legislation  on 
the  subject,  and  the  existing  prin¬ 
cipal  statute  is  the  Food  and  Drugs 
Act,  1955.  This  contains  many 
provisions,  but  we  will  discuss 
here  only  those  which  immediately 
concern  the  cleanliness  of  food. 

In  this  discussion  we  use  the 
word  ‘  ‘  clean  '  ’  in  relation  to  food 
— (i)  to  cover  food  that  is  inher¬ 
ently  tit  for  human  consumption, 
and  (2)  to  emphasise  the  necessity 
for  handling  and  keeping  food  in 
a  fit  state  until  duly  purchased  or 
consumed. 

To  achieve  the  first  of  these  ob¬ 
jects,  the  Statute  provides  that  it 
is  an  offence  to  add  any  substance 
to  food,  use  any  substance  as  an 
ingredient  in  the  preparation  of 
food,  abstract  any  constituent 
from  f(MKl,  or  subject  food  to  any 
other  process  or  treatment,  so  as 
(in  any  such  case)  to  render  the 
food  injurious  to  health,  with  in¬ 
tent  that  the  foc)d  shall  be  sold  for 
human  consumption  in  that  state 
(Food  and  Drugs  Act,  1955,  S.  i). 

The  material  question  is  whether 
the  final  article  after  it  has  been 
added  to  or  subtracted  from,  etc., 
is  injurious  to  health.  It  is  not 
necessary  that  the  article  should 
be  Injurious  to  the  health  of  every 
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Clean  Food 


individual.  Thus,  where  cream, 
an  article  likely  to  be  consumed  by 
infants  and  invalids,  was  mixed 
with  boric  acid  in  a  proportion 
harmless  to  healthy  adults  but  in¬ 
jurious  to  infants  and  invalids,  it 
was  held  that  the  vendor  was 
guilty  of  the  above  offence.  In 
another  case,  the  vendor,  even 
when  the  sale  of  cream  containing 
preservative  was  permissible,  did 
not  escajx'  liability  by  selling  the 
mixture  as  “  preserved  cream.” 

The  sale  of  food  which  is  ”  un¬ 
fit  for  human  consumption  ”  is  a 
most  important  matter.  Any  per¬ 
son  who  sells,  or  offers  or  exposes 
for  sale,  or  has  in  his  possession 
for  the  purpose  of  sale  or  of  pre¬ 
paration  for  sale,  any  food  in¬ 
tended  for,  but  unfit  for,  human 
consumption  is  guilty  of  an  offence 
(Food  and  Drugs  Act,  1955,  S.  8). 

When  is  food  unfit? 

As  to  whether  food  is  unfit,  this 
is  a  question  of  fact.  According  to 
ex|X‘rt  opinion,  animals  killed  im¬ 
mediately  before,  during,  or  after 
parturition  are  unfit  for  human 
food.  The  phrase  ‘ '  unfit  for  human 
consumption  ”  clearly  covers  food 
which  is  putrid  or  decomposed. 
On  the  other  hand,  where  a  whole¬ 
some  article  of  food  contains  a 
single  extraneous  body,  not  in  it¬ 
self  toxic  although  not  fit  to  be 
eaten,  the  food  does  not  become 
unfit  for  human  consumption. 

Thus,  where  a  chocolate  cream 
bun  contained  a  small  piece  of 
metal,  and  a  child,  while  eating 
the  bun,  got  the  metal  into  its 
mouth,  it  was  held  that  the  food 
was  not  unfit  for  human  consump¬ 
tion.  In  other  cases,  where  a  loaf 
of  bread  contained  a  piece  of 
string,  and  a  bottle  of  milk  con¬ 
tained  a  sterile  razor  blade  wrap- 
|)er,  it  was  held  that  the  articles  of 
food  were  not  unfit  for  human 
consumption.  However,  it  is 
satisfactory  to  know  that  in  all 


By  Lord  Moston 

those  cases  the  purchaser  would 
have  a  remedy  under  other  provi¬ 
sions  of  the  Act  which  make  it  an 
offence  to  sell  any  food  which  is 
not  of  the  nature  or  substance  of 
the  food  demanded.  If  I  order  a 
bun  or  a  loaf  of  bread  or  a  bottle 
of  milk,  I  do  not  expect  to  find 
pieces  of  metal  or  string  or  razor 
blade  wrappc'rs  in  any  of  those 
articles. 

How  the  law  is  enforced 

On  the  other  hand,  if  a  single 
extraneous  article  is  toxic,  the 
food  which  contains  it  will  be  un¬ 
fit  for  human  consumption.  Thus, 
where  a  loaf  of  bread  contained 
part  of  a  used  and  dirty  bandage, 
it  was  held  that  the  bread  was 
unfit  for  human  consumption. 
Similarly,  an  article  of  food  which 
contains  a  number  of  minute  frag¬ 
ments  of  material  harmful  if  con¬ 
sumed,  e.g.  glass  or  metal  filings, 
would  also  be  unfit. 

The  enforcement  of  the  various 
provisions  relating  to  food  is  of  the 
highest  importance.  In  this  con¬ 
nection,  an  authorised  officer  of  a 
local  authority  may  examine  any 
food  intended  for  human  con¬ 
sumption  which  has  been  sold,  or 
is  offered  or  exposed  for  sale,  or  is 
in  the  possession  of  any  person  for 
the  purpose  of  sale  or  of  prepara¬ 
tion  for  sale.  If  the  food  appears 
to  the  officer  to  be  unfit  for  human 
consumption,  he  may  seize  it  and 
remove  it  in  order  to  have  it  dealt 
with  by  a  Justice  of  the  Peace.  If 
it  is  then  found  to  be  unfit  for 
human  consumption,  the  Justice 
must  condemn  it  and  order  it  to 
be  destroyed  (Food  and  Drugs 
Act,  1955'  S.  9). 

There  is  a  similar  power  in  the 
case  of  food  in  course  of  transit. 
If  an  authorised  officer  of  a  local 
authority  has  reason  to  suspect 
that  any  vehicle  or  container  con¬ 
tains  any  food  which  is  intended 
for  sale  for  human  consumption, 
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or  is  in  the  course  of  delivery  after 
sale  for  human  consumption,  he 
may  examine  the  contents  of  the 
vehicle  or  container,  and  for  that 
|)urpose  may,  if  necessary,  detain 
the  vehicle  or  container.  If  the 
officer  tintls  any  such  food  to  be 
unht  for  human  consumption,  he 
may  seize  it  and  remove  it  to  be 
dealt  with  by  a  Justice  of  the 
Peace,  who  may  order  it  to  be  de¬ 
stroyed  (b'ood  and  Drugs  Act, 
1955,  S.  II). 

Food  handling 

So  far,  we  have  been  dealing 
with  those  statutory  provisions 
which  in  effect  prohibit  any  inter¬ 
ference  with  food  so  as  to  make  it 
unfit  for  human  beings.  W’e  now 
pass  on  to  discuss  the  other  aspect 
of  this  subject. 

b'ood  may  be  |H'rfectly  good 
and  sound  in  itself  and  yet  be 
handled  and  kept  in  such  a  way 
as  to  become  unwholesome. 

And  so  we  come  to  consider  the 
Regulations  as  to  food  hygiene. 
In  this  connection,  the  Statute 
provides  that  the  Minister  may 
make  Regulations  for  securing  the 
obser\  ance  of  sanitarx’  and  cleanly 
conditions  and  practices  in  con¬ 
nection  w'ith: 

(a)  the  sale  of  food  for  human 
consumption,  or 

{b)  the  imiK)rtation,  prepara¬ 
tion,  transport,  storage, 

•  jiackaging,  wrapping,  ex- 
|)osare  for  sale,  service  or 
delivery  of  hnnl  intended 
for  sale  or  sold  for  human 
consumption  ( h'ood  and 
Drugs  Act,  1950,  S.  13). 

If  a  caterer  is  convicted  of  an 
offence  under  these  hygiene  regu¬ 
lations  in  res|X‘ct  of  any  premises 
used  for  catering,  the  court  has 
jx)wer  to  disqualify  the  caterer 
from  using  his  i)remise  for  cater¬ 
ing  for  a  period  not  exceeding  two 
years  (F(M)d  and  Drugs  Act,  1930, 
S.  14). 

The  principal  Regulations  in 
force  today  are  the  F(kk1  Hygiene 
Regulations,  ic)55.  They  are  of 
general  application  subject  to  cer¬ 
tain  exceptions.  That  is,  they  do 
not  apply  to  slaughterhouses  and 
cold  stores  or  to  a  number  of  other 
tyiH‘s  of  premises  (e.g.  d(x'k  prem¬ 


ises,  warehouses,  carriers'  prem¬ 
ises),  except  in  so  far  as  activities 
such  as  staff  canteens,  or  retail 
shops,  may  be  carried  on  there. 

Cleanliness  requirements 

The  above  Regulations  lay 
down  requirements  in  resjx'ct  of 
the  cleanliness  of  food  premises 
and  stalls;  the  hygienic  handling 
of  f(M)d :  the  cleanliness  of  persons 
engaged  in  the  handling  of  food 
and  of  their  clothing,  and  the  ac¬ 
tion  to  be  taken  where  they  suffer 
from,  or  are  carriers  of,  certain  in¬ 
fections:  the  construction  of  food 
premises,  the  repair  and  mainten¬ 
ance  of  food  premises,  stalls,  and 
vehicles:  and  the  temjx'rature  at 
which  certain  f(x)ds  that  are  par¬ 
ticularly  liable  to  transmit  disease 
are  to  be  kept  in  food  premises. 

Ice  cream 

The  treatment  of  ice  cream  is  a 
s:x^cial  subject.  The  Ice  Cream 
(Heat  Treatment,  etc.)  Regula¬ 
tions,  1959,  require  that  ingredi¬ 
ents  used  in  the  manufacture  of 
ice  cream  are  to  be  pasteurised  by 
one  or  other  of  three  specified 
methods  or  sterilised  ancl  there¬ 
after  kept  at  a  low  tempt'rature 
until  the  freezing  process  is  begun. 
The  Regulations  make'  it  an 
offence  to  sell  or  offer  for  sale  ice 
cream  which  has  not  been  so 
treated  or  which  has  been  allowed 
to  reach  a  tem|x*rature  exceeding 
28  °F'.  without  again  being 
treated. 

They  exempt  from  the  require¬ 
ment  as  to  pasteurisation  or  steri¬ 
lisation  certain  tyjx's  of  water  ices 
and  ice  lollies,  which  are  suffi¬ 
ciently  acid  to  make  such  treat¬ 
ment  unnecessary. 

Clean  food  battle  never  ends 

Several  volumes  could  be  writ¬ 
ten  on  the  subject  of  clean  food, 
and  the  above  observations  merely 
give  a  bare  outline  of  the  methods 
l)V  which  this  problem  is  tackled 
in  modern  times.  The  battle  for 
clean  f(X)d  is  never  over.  How¬ 
ever,  great  advances  have  been 
made  in  this  country  during  the 
past  centurx',  and  may  the  good 
work  continue. 


Technical  Press  Review 

Dairy  Show  Preview 

• 

This  month’s  issue  of  our  contem¬ 
porary  journal,  Dairy  En^ineerini;. 
contains  a  preview  of  the  Dairy  Show. 
Other  articles  in  the  current  issue  in¬ 
clude:  “Time-temperature  Treatment 
in  Autoclaves”:  “Whey  Utilisation 
through  Propagation  of  Sai  chai'0>nyct  s 
Fragilis  and  a  description  of  the  hrst 
year  at  Britain’s  most  modem  dairy. 

The  October  issue  of  World  Crops  is 
a  special  numtx'r  devoted  to  Agricul¬ 
tural  Machinery  and  Implements; 
special  articles  include  “  Improved 
Ploughs  for  Dryland  Farming,’’ 
“  Handling  of  Watercress,”  “  Fla.x  in 
Canada  ’’  and  “  Tree  Pruning  in  Cali¬ 
fornian  Orchards.” 

Chemical  and  Process  Engineering 
this  month  presents  a  special  feature 
on  Pressure  Ves.sel  Design  and  Con¬ 
struction  :  other  contributions  include 
a  review  of  Drying  and  an  article  on 
”  Gentle  Heating  with  Vacuum 
Steam.” 

A  special  review  of  laboratory  ap¬ 
paratus  and  fittings  is  featured  in 
Manufacturing  Chemist.  Other  items 
of  particular  interest  are  an  article  on 
”  Laboratory  Waste  Systems  in  Boro- 
silicate  Glass  ”  Sterilisation  of  Medi¬ 
cal  Products — I,”  and  a  progress  report 
on  Pest  Control  Chemicals. 

Petroleum,  in  this  month’s  issue 
celebrates  its  21st  anniversary  with  a 
feature,  ”  21  Years  of  Petroleum  Re¬ 
porting,”  and  three  specially  commis¬ 
sioned  articles — ”  Development  of  Re¬ 
finery  Engineering  in  Europe  and  the 
U.K.,”  “Past  and  Future:  the  Eco¬ 
nomic  Impact  of  Oil,”  and  ”21  Years’ 
Refining  Developments.” 

Paint  Manufacture  this  month  in¬ 
cludes  articles  on  ”  Carbon  Black  Dis¬ 
persions —  1,”  ”  Dispersion  of  Micro- 
nised  Pigments  with  Impeller  Erjuip- 
ment,”  and  ”  Silicones  in  Hammer 
Finishes.” 

For  specimen  copies  write  to  Leonard 
Hill  House,  Eden  Street,  London, 
AMI’.i. 


^  Flexibox,  Ltd.,  have  prcxluced  a  new 
compnhensive  mechanical  seal  cata¬ 
logue  in  which  is  described  the  full 
range  of  FlexilM)x  balanced  and  un- 
Ixdanced  mechanical  gland  seals  for  all 
ty|H*s  of  rotary  shaft  equipment — 
pumps,  mixers,  agitators,  compressors, 
etc.  This  catalogue  h:is  been  primarily 
ilesigned  to  provide  mechinical  seal 
users  with  a  rapid  means  of  selecting 
the  correct  type  and  size  of  seal  for 
any  given  application.  To  this  end 
tables  of  essential  dimensions,  ojH'rat- 
ing  limits,  power  absorption  and  fric¬ 
tional  heat  development  nomographs 
and  details  of  PV'  ratings  have  been  in¬ 
cluded.  In  addition  a  recommended 
materials  specification  for  seal  com¬ 
ponents  is  given  for  more  than  350 
fluids. 
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New  Cheddaring  Machine 

Will  NJ,R,D,  continuous  process  work  on  lar^e  scale? 


AliOUT  half  the  cheese  produced 
in  Great  Britain  is  cheddar. 
Although  cheese-making  has  be¬ 
come  mainly  a  factory  process 
carried  out  on  a  fairly  large  scale, 
the  basic  principles  of  production 
have  remained  substantially  un¬ 
changed;  the  tendency  has  been 
simply  to  mechanise  operations 
formerly  carried  out  by  manual 
labour.  Now  the  only  remaining 
stage  in  the  production  of  cheddar 
which  still  has  to  be  carried  out 
manually  has  been  mechanised  by 
the  introduction  of  a  continuous 
cheddaring  machine,  which  Food 
Manufacture  recently  went  to 
see.  This  machine  is  the  result  of 
three  years’  work  at  the  National 
Institute  for  Research  in  Dairying 
at  Shinfield,  near  Reading. 

Labour  demand  of  cheddaring  is 
high 

It  has  been  estimated  that  the 
cheddaring  process — the  stage  be¬ 
tween  draining  off  the  whey  and 
milling  the  curd — is  responsible 
for  20  to  25%  of  the  total  labour 
requirement  in  cheese  making. 
Curd  particles  are  allowed  to 
settle  at  the  bottom  of  the  vat  and 
the  free  whev  is  run  off.  The  re- 
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A  diagram  showing  how  the  machine 
works 


maining  mass  of  curd  is  cut  into 
small  blocks  which,  over  a  period 
of  I A  to  2i  hrs.,  are  turned  and 
stacked  at  regular  intervals  into 
piles.  Considerable  changes  oc¬ 
cur  in  the  curd  during  this  pro¬ 
cess:  whey  drains  off,  acidity  de¬ 
velops,  and  the  curd  particles  be¬ 
come  deformed  under  the  weight 
of  the  uppermost  piles,  spread 
sideways  and  fuse  into  a  continu¬ 
ous  mass.  The  turning  and  piling 
o{)erations  are  carried  out  by 


hand  and  involve  considerable 
physical  effort.  This  is  essentially 
a  batch  process,  and  a  good  deal 
of  thought  has  been  given  at  Shin- 
field  to  the  development  of  a  sys¬ 
tem  which  would  simplify  the 
whole  process,  reduce  the  ched¬ 
daring  time  and  the  number  of 
man-hours  required  to  produce  a 
given  quantity  of  cheese,  and  per¬ 
mit  continuous  production. 

Prototype 

The  prototype  continuous  ched¬ 
daring  machine  which  is  claimed 
to  have  overcome  these  problems 
was  developed  by  Miss  H.  R.  Chap¬ 
man,  Head  of  the  Institute’s  Ex¬ 
perimental  Dairy',  and  Mr.  R.  T. 
Budd  of  the  Engineering  Depart¬ 
ment,  and  was  first  shown  pub¬ 
licly  at  the  N.I.R.D.  recently. 
A  tall  vertical  tube,  with  area 
increasing  from  top  to  bottom  in 
the  ratio  of  i  to  5,  contains  a 
column  of  curd;  a  continuous 
supply  of  curds  and  whey  is  main¬ 
tained  to  the  top  of  the  tube  to 
keep  it  full.  The  upper  section  of 
the  tube  is  perforated  so  that  whey 
runs  off  between  the  perforated  wall 
and  the  outer  jacket,  and  through 
an  outlet  tube,  leaving  behind  a 


{Left):  General  view  of  the  prototype  cheddaring  machine.  {Centre):  The  upper  section  of  the  tapered  cylinder  perforated  for 
separating  whey  from  curds.  {Right):  The  bottom  of  the  cheddaring  cylinder  showing  curd  cutter,  which  also  supports  curd  column. 
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continuously  moxing  column  of 
curd.  The  individual  curd  par¬ 
ticles,  as  they  travel  slowly  down 
through  the  thermally  insulated 
lower  section,  are  subjected  to 
increasing  pressure  from  the 
weight  of  the  curd  above,  which 
causes  them  to  fuse  and  spread 
sideways  into  the  extra  space  pro- 
x’ided  by  the  increasing  area 
of  the  tul)e. 

One  further  result  of  the  use  of 
this  conical  sha|)e  is  that  whey 
which  has  not  drained  off  in  the 
upjx'r  section  collects  in  this  space 
and  runs  down  the  sides  to  the 
bottom  of  the  tube,  where  it  drains 
off  through  slots.  The  rate  at 
which  curd  travels  down  the  tulie 
is  regulated  to  allow  the  correct 
degree  of  acidity  to  develop.  By 
the  time  curd  reaches  the  bottom 
it  is  being  subjected  to  a  pressure 
of  approximately  2  p.s.i.,  and 
emerges  in  flat  strips  with  the 
dense,  “chicken-breast"  consist¬ 
ency  of  curd  prcnluced  by  tradi¬ 
tional  methods. 

The  tube  is  mounted  on  a  series 
of  cutting  blades  driven  by  a  r, 
h.p.  variable  speed  motor,  which 
rotate  to  remove  curd  from  the 
lK>ttom  of  the  column  at  a  fixed 
rate :  smaller,  vertical  cutting  sur¬ 
faces  at  the  edges  of  the  blades 
slice  the  curd  into  chips,  and  this 
altogether  eliminates  the  need  for 
a  se|)arate  milling  process. 

The  present  capacity  of  this 
protofy|>e  machine  is  20  lb. /hr., 
but  this  can  be  raised  to  40  lb.  /  hr. 
by  mounting  a  second  cylinder  on 
the  cutting  blades. 

P.V.C.  possibilities 

The  prototype  is  made  from 
tinned  steel,  with  fibre-glass  ther¬ 
mal  insulation,  but  it  is  suggested 
that  stainless  steel,  P.V.C.  or 
other  suitable  materials  might  be 
used  in  the  manufacture  of  sub¬ 
sequent  models.  A  patent  has 
been  applied  for,  and  enquiries  for 
manufacturing  licences  are  being 
handled  by  the  National  Research 
Development  Corjx)ration ;  it  is 
said  that  a  number  of  manufac¬ 
turers  have  already  shown  in¬ 
terest. 

Cheddar  produced  by  this  pro¬ 
cess  has,  when  mature  at  4  to  6 
months,  the  firm,  rather  wax-like 


consistency,  close  texture,  and 
nutty  flavour  of  cheese  made  by 
traditional  methods.  An.ong  the 
advantages  of  this  system  are :  the 
whole  process  is  carried  out  in  a 
closed  vessel,  greatly  reducing  the 
risk  of  contamination  from  the  air 
and  from  manual  handling  of  the 
curd;  the  necessity  for  a  separate 
milling  stage  is  eliminated;  and 
the  cheddaring  process  is  sub¬ 
jected  to  closer  control,  resulting 
in  a  more  uniform  product. 

Will  it  work? 

The  machinerx'  required  is 
simple,  easy  to  construct,  and 
comparatively  inexjxjnsive  to  in¬ 
stall  and  operate,  and  can  be  used 
in  conjunction  with  any  existing 
type  of  curd-making  equipment. 
Continuous  processing  takes  the 
place  of  batch  pnKluction  at  the 
end  of  a  run  when  the  curd  supply 
runs  out,  compressed  air  can 
l>e  fed  to  the  top  of  the  tube  at  a 
slowly  increasing  pressure,  to 
keep  the  column  of  curd  moving. 

It  is  possible  that  the  applica¬ 
tion  of  these  principles  on  a  large- 


Liquid  Nitrogen 
Frozen 

TTOTTEST  new  prosjiect  in  the 
*  ^frozen-food  industry  today  is 
the  use  of  liquid  nitrogen  to  pro¬ 
vide  refrigeration  both  at  the  pro¬ 
cessing  plant  and  in  transit.  The 
methcxl,  studied  currently  in  the 
I’.S.A.  by  Cnion  Carbide  Corp., 
Air  Reduction  Co.,  Liquid  ('ar- 
lx)n  Co.,  and  Isbrandtsen’s  Lique- 
freeze  Co.,  has  already  proved  its 
technical  soundness.  Still  to  be 
resolved  is  the  economic  attrac¬ 
tiveness  of  liquid  nitrogen  cooling 
in  com|)etition  with  established 
f(X)d  deep-freeze  methods. 

How  it  works 

Method  of  operation  is  simple. 
Food,  taken  directly  off  the  pro¬ 
cessing  line,  is  carried  by  conveyor 
through  an  insulated  cabinet  con- 


scale  cheddaring  machine  capable 
of  producing,  say,  6,000  lb.  hr., 
may  present  some  problems — for 
instance,  the  behaviour  of  a  mass 
of  6,000  lb.  of  curd  is  not  known 
at  the  present  stage  of  develop¬ 
ment,  and  it  may  prove  difficult  to 
drain  the  whey  from  the  centre  of 
such  a  mass.  The  N.I.R.D.  sug¬ 
gest  that  an  alternative  method 
might  be  to  have  a  number  of 
smaller  machines,  each  of  1,000 
lb.  capacity.  This  would  certainly 
seem  to  have  advantages,  among 
them  a  greater  flexibility  of 
throughput,  enabling  fluctuations 
in  supply  and  demand  to  be  more 
easily  met,  and  a  potentially  lower 
capital  cost. 

It  is  suggested  that  these  basic 
principles  might  be  incorporated 
into  a  machine  with  a  straight¬ 
sided  tube,  for  the  production  of 
Cheshire,  W’ensleydale,  Double 
Gloucester,  and  other  cheeses  of  a 
more  crumbly  consistency.  Mean¬ 
while,  it  will  be  interesting  to  see 
results  of  the  first  large-scale  com¬ 
mercial  application  of  the  new 
machine. 


for  Tomorrow’s 
Foods? 

taining  a  pool  of  liquid  nitrogen. 
Direct  heat  exchange  results  in 
rai)id  sub-cooling  of  the  produce 
(less  than  five  minutes  to  cool 
from  180°  to  -5°^'.),  vaporised 
nitrogen  is  withdrawn  through 
v’ents  and  recirculated  to  the  lique¬ 
faction  unit. 

Leaving  the  cooling  chamber, 
the  pnxluce  is  conveyed  to  the 
packing  line  and  is  then  taken 
directly  to  insulated  rail  cars  or 
lorries,  which  arc  also  refriger¬ 
ated  by  liquid  nitrogen. 

The  process  has  been  demon¬ 
strated  in  Los  Angeles  in  a  plant 
producing  60-120  retail  packages 
per  minute,  with  a  cooling  time  of 
2-3  minutes  to  reach  -5°F.  This 
plant  has  now  been  purchased  by 
a  major  East  Coast  food  processor. 
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How  much  does  it  cost? 

Key  to  the  economics  of  the 
process  are  the  method  of  insula¬ 
tion  employed  in  the  cooling 
chamber  and  in  the  transit  cars, 
and  the  cost  of  liquid  nitrogen. 
Adequate  low-cost  means  for  in¬ 
sulating  at  the  low  temperatures 
involved  are  available  in  the 
foamed  polystyrene  and  polyure¬ 
thane  resins  which  have  come  on 
the  market  during  the  last  3-4 
years. 

Even  more  significant  is  the 
cost  of  liquid  nitrogen.  Impelled 
largely  by  guided  missile  de¬ 
mands,  much  progress  has  been 
made  during  recent  years  in  small 
cryogenic  plants,  the  type  which 
would  be  used  by  large  food  pro¬ 
cessors  to  produce  their  liquid 
nitrogen  requirements.  Eco¬ 
nomics  of  liquid  nitrogen  plants 
are  very  sensitive  to  volume  of 
production.  North  American  Phil¬ 
lips  ('().  reports  that  a  plant  pro¬ 
ducing  200  litres  per  week  of 
liquid  nitrogen  will  have  a  5-year 
pay  off  at  a  2s.  2d.  litre  nitrogen 
price  while  a  weekly  volume  of 
1,000  litres  yields  the  same  pay 
off  at  8Ad.  litre  price.  Still  more 
favourable  economics  can  be 
achieved  in  locations  where  liquid 


nitrogen  can  be  obtained  as  co¬ 
product  of  a  nearby  oxygen  plant. 

Most  likely  method  of  operation 
will  be  to  run  the  almost  com¬ 
pletely  automatic  liquefaction 
plant  around  the  clock  and  store 
liquid  nitrogen  during  off  periods 
in  the  focxl  processing  line. 

Nitrogen  consumption 

Nitrogen  consumption  for  food 
refrigeration  depends  on  time  and 
distance  of  hauling,  required  in¬ 
transit  temperature,  type  of  food 
being  handled,  and  effectiveness 
of  car  insulation.  Liquid  Car¬ 
bonic  Co.  reports  a  consumption 
of  2,700  litres  of  nitrogen  to  freeze 
a  40  ft.  load  of  frozen  juice  and 
ship  it  in  specially  insulated 
trailers  from  California  to  New 
York. 

Will  it  be  competitive? 

As  a  rough  rule  of  thumb, 
Liquefreeze  Co.  suggests  that 
liquid  nitrogen  cooling  will  prove 
competitive  for  food  processing 
plants  turning  out  at  least  75  re¬ 
tail  packages  per  minute  on  an 
eight-hour  day.  Another  mini¬ 
mum  capacity  mentioned  for 
favourable  economics  is  a  daily 
shipment  of  ten  tons  on  trips  of  at 


least  three  days’  duration.  Not 
all  companies  in  the  field  are,  how¬ 
ever,  as  optimistic  about  the  eco¬ 
nomic  attractiveness  of  freezing 
by  liquid  nitrogen. 

While  the  economics  of  liquid 
nitrogen  food  refrigeration  are 
still  in  doubt,  the  technical  feasi¬ 
bility  has  been  clearly  demon¬ 
strated.  Almost  all  foods  have 
been  frozen  and  rethawed  by  this 
method  with  excellent  shelf-life 
and  taste  preservation.  Used, 
among  other  things,  for  blanching 
turkey,  freezing  prepared  foods, 
cakes,  and  nearly  all  types  of 
vegetables  and  fruit,  the  method 
has  even  been  demonstrated  for 
freezing  strawberries  which,  under 
conventional  deep-freeze  methods, 
change  in  appearance  and  taste. 

Key  to  the  technical  success  of 
liquid  nitrogen  freezing  of  food¬ 
stuffs  is  the  exceedingly  rapid 
cooling  rate  (a  few  minutes  com¬ 
pared  with  up  to  24-hour  freezing 
periods  for  conventional  methods). 
As  a  result  of  this  fast  cooling, 
there  is  no  time  for  pressure  to 
build  up  inside  the  food  cells  and 
burst  them. 

Further  benefit  is  ascribed  to 
the  displacement  of  oxygen  by 

(Concluded  on  page  4J4) 
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FOOD  MANUFACTURE  in  Italy 


Milanas  Municipal  Dairy 


Modern  plant  serves 
li  million  people 


During  his  recent  tour  of  northern 
Italy  with  the  S.C.l.  Food  Group,  the 
Kditor  visited  Milan's  Centrale  del 
Latte  and  took  the  pictures  accom* 
panying  this  article.  Opened  in  De¬ 
cember,  1957,  the  dairy  is  of  modern 
conception  and  uses  automatic  ma¬ 
chinery  of  advanced  design. 


The  main  entrance  of  the  dair>.  On  the  left  is  a  delivery  vehicle. 


MIL.W’S  Muniri|>al  Dairy  was 
ojK'ned  in  DeccmlxT,  1957, 
and  supplies  jvasteurised  and  ster¬ 
ilised  milk  to  alx)ut  million  of 
Milan’s  inhabitants.  Milk  quality 
in  Italy  is  not  as  high  as  in  this 
country,  and  milk  distribution  is 
not  nearly  so  advanced;  Milan’s 
dairy  therefore  marks  an  imjxvrt- 
ant  step  in  the  progress  of  the 
Italian  milk  industry  which,  as 
the  dair\'’s  director  said,  can  learn 
much  from  British  practice. 

Milk  treatment 

The  dairy’  treats  about  80  mil¬ 
lion  litres  of  milk  jx^r  year,  of 
which  some  70%  is  tilled  into  i 
litre  bottles  and  the  rest  into  i 


litre.  .As  is  to  lx*  ex|K‘cted,  de¬ 
mand  is  much  higher  in  winter 
than  in  summer,  and  whereas  the 
daily  demand  in  h'ebruary  is 
about  2()5,ooo  litres,  in  August  it 
falls  to  80,000.  All  milk  is  stas- 
sanised,  a  |>asteurising  process 
similar  in  principle  to  the 
H.T.S.T.  prcxess  used  here,  the 
milk  Ix'ing  heated  to  73°C.  for  2 A 
secs.  This,  it  is  claimed,  reduces 
the  heat-resisting  organisms  to 
less  than  10,000  jx'r  ml.,  although 
the  upper  limit  laid  down  for  stas- 
sanised  milk  is  30,000  per  ml. 

Some  15,000  litres  jx'r  day  are 
homogenised,  and  this  is  all  filled 
into  A  litre  bottles.  The  output  of 
sterilised  milk  is  not  inconsider¬ 


able,  and  this  is  pnKluced  from 
milk  which  has  lx*en  cooled  after 
stassanising.  Much  sterilised  milk 
is  s()ld  in  Italy,  and  although  the 
dairy  authorities  were  reluctant  to 
start  prtxlucing  sterilised  milk, 
they  were  forced  to  do  so  as  out¬ 
side  dairies  send  sterilised  milk  to 
the  city. 

A  certain  amount  of  flavoured 
milk  is  pnxluced.  The  flavours 
are  chocolate,  orange,  and  ba¬ 
nana,  the  last  two  flavours  being 
synthetic. 

The  dairy  is  a  single  building 
on  an  area  of  6,014  nietres, 
with  each  end  a  two-storey  office 
bkx'k.  The  dairy  pnqx'r  is  divided 
lengthwise  into  four  sections;  the 


{Left):  One  of  the  pre-sterilising  units,  showing  the  three  containers  of  the  pre-steriliser,  the  homogeniser  on  the  left,  the  equalising 
tank,  in  between  and  the  control  panel.  ( Right):  The  pasteurising  section,  showing  some  of  the  storage  tanks  and  the  stassenising  units. 
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(Lejt):  The  hve  bottle  washers  and  sterilisers.  (Right):  A  general  view  of  the  bottling  floor. 


first  three  are  res|)eetively  for 
empty  bottle  reception,  bottle 
washing,  and  filling  and  capping. 
The  fourth  section  has  three 
fl(M)rs;  cooling  nmms  are  on  the 
ground  fl(K)r,  plant  for  filtering 
and  c(M)ling  suppliers’  milk  on  the 
middle  floor,  and  the  stassanisers, 
homogenisers,  and  sterilisers  on 
the  top  fl(K)r,  together  with  storage 
tanks. 

Milk  reception 

Round  the  whole  dairy  runs  a 
broad-roofed  platform  covered 
with  rubber  to  minimise  noise. 
One  of  the  notable  features  of  the 
building  is  the  excellent  lighting 
inside,  which  is  achieved  by  a 
special  arrangement  of  the  win¬ 
dows. 

Milk  comes  from  two  sources, 
bulk  receiving  stations  and  direct 
suppliers.  From  the  former  it 
comes  in  tankers  and  is  cool 
enough  to  be  pumped  directly  to 


one  of  the  twelve  20,000  i  storage 
tanks.  Milk  in  churns  from  the 
supi)Iiers,  however,  has  only  been 
water-cooled,  in  winter  to  about 
I3°C.  and  in  summer  often  only 
to  25 "C. 

This  milk  is  therefore  bulked  in 
two  20,000  1.  insulated  storage 
tanks,  from  which  it  is  pumped 
through  six  Titan  clarifiers  of 
Danish  make,  each  of  8,000  l./hr. 
ca{)acity,  and  a  Silkeborg  plate 
cooler,  before  it  is  added  to  the 
other  milk.  About  eight  to  ten 
plate  tests  a  month  are  performed 
on  the  milk  from  each  supplier; 
av’erage  content  of  organisms  of 
the  raw  milk,  we  were  told,  is  lA 
to  4  million  per  ml. 

Pasteurising  and  sterilising 

The  pasteurising,  or  stassanis- 
ing,  is  carried  out  in  four  Silke¬ 
borg  stassanisers,  each  of  10,000 
1.  hr.  capacity.  P'or  homogenis¬ 
ing  there  are  two  Rannie  homo¬ 


genisers  of  the  same  capacity.  As 
previously  mentioned,  stassanis- 
ing  conditions  arc  73°('.  for  about 
2 A  secs. 

Sterilised  milk,  which  is  sup¬ 
plied  to  schools  and  is  claimed  to 
keep  for  14  days,  is  made  from 
milk  which  has  been  stassanised 
and  ccKvled.  The  sterilising  pro¬ 
cess  is  divided  into  two  stages, 
f)re-sterilisation  and  post-sterilisa¬ 
tion.  There  are  two  pre-sterilising 
units,  each  consisting  of  a  Silke¬ 
borg  pre-steriliser,  a  Rannie 
homogeniser,  and  an  equalising 
tank. 

The  Silkeborg  pre  -  steriliser 
comprises  three  containers.  In  the 
first  are  two  regenerators  or  heat 
exchangers  and  a  sterilising  sec¬ 
tion;  in  the  second  is  a  vacuum 
deodoriser;  and  in  the  third  a 
cooler.  The  milk  is  heated  to 
75 °C.  in  one  regenerator,  deodor¬ 
ised,  and  then  pumped  through 
the  homogeniser  at  a  pressure  of 


The  laboratory  is  divided  into  two  sections.  (Left):  The  general  analysis,  quality  control  and  experimental  section.  (Right):  The 
microbiological  section.  Benches  in  both  sections  are  covered  with  a  plastic  surface. 
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Milk  being  delivered  to  the  dairy  from  a  direct  supplier.  A  proportion  of  the  churns  are 
being  sampled  for  laboratory  examination. 


225  atm.  It  then  jrnsses  through 
the  second  regenerator  to  the  ster¬ 
iliser,  where  it  is  heated  to  i44‘’C. 
for  5  secs.,  and  then  back  through 
the  regenerators  and  the  cooler  to 
the  equalising  tank,  from  which  it 
is  drawn,  at  a  temperature  of 
about  20 °C.,  for  bottling. 

The  filled  br)ttles  then  undergo 
the  post-sterilisation  process  in 
three  Sturza  autoclaves,  each  of 
which  holds  2,000  i-1.  bottles. 
Here  the  bottles  are  heated  to 
121  °C.  for  5  mins.  The  bottles 
are  loaded  into  cages,  which  are 
lowered  into  the  autfK'laves,  five 
to  each  autoclave,  by  hoist. 

Time  and  tem|H‘rature  of  steril¬ 
isation  is  automatically  controlled 
and  recorded  on  a  chart. 

Bottling 

There  are  five  bottling  lines, 
each  with  an  output  of  8,500 
bottles  per  hr.,  and  each  consists 
of  a  decrating  machine  serving  a 
bottle  washer  and  steriliser,  a 
rotary  filler,  a  capping  machine, 
and  a  crating  machine.  The 
crating  and  decrating  machines 
are  semi-automatic  and  were  de¬ 
signed  and  built  by  the  dairw 
They  are  pneumatic  in  operation, 
and  empty  or  lead  two  crates  at  a 
time. 


The  washing  and  filling  ma¬ 
chines  were  made  in  Italy  under 
licence  from  Holstein  and  Kap- 
{X'rt. 

Bottle  crates  are  made  of  steel 
plate.  Lorries  are  fitted  with  rails 
across  their  width,  by  means  of 
which  piles  of  up  to  four  crates  can 
be  slid  out  of  or  into  the  lorry 
across  a  short  length  of  rail  con¬ 
necting  to  a  chain  conveyor  on  the 
platform,  so  that  lorries  can  be 
emptied  or  filled  without  being 
moved. 

Laboratory 

The  laboratory  is  divided  into 
two  sections,  one  being  devoted  to 
microbiological  studies  and  the 
other  to  general  quality  control, 
routine  analysis,  and  ex|x*ri- 
mental  work.  Among  the  routine 
analytical  tests  is  a  check  for 
radioactivity. 

Distribution 

Milk  is  delivered  in  lorries  hold¬ 
ing  140  or  150  crates,  each  crate 
containing  16  i-l.  or  25  i-1. 
bottles.  The  distribution  area  is 
divided  into  about  40  routes,  each 
being  covered  by  three  journeys. 
In  all,  each  vehicle  makes  about 
1,800  stops  i)er  day,  an  average  of 
30  to  50  per  route. 


Liquid  Nilro^en  for  TtimurruH's 
Frozen  Foods? 

(Concluded  iroin  page  431) 

means  of  nitrogen.  The  effective¬ 
ness  of  such  oxN’gen  removal  in 
improving  shelf-life  is  well  estab¬ 
lished,  and  the  princij)le  is  used  in 
the  packaging  of  Tropicana  frozen 
orange  juice  and  of  Chase  and 
Sanborn  pressure-packed  coffee, 
among  others. 

On  a  modest  scale,  liquid  nitro¬ 
gen  freezing  is  already  employed 
by  the  ILS.  armed  forces  for  ship¬ 
ping  food  from  the  U.S.A.  to 
France,  Germany,  and  to  the 
Azores.  losing  large  insulated 
containers  for  this  i)urpose,  the 
method  has  been  uncler  investiga¬ 
tion  for  two  years,  and  is  claimed 
to  result  in  substantial  savings 
ov’er  conventional  refrigerated 
shipping. 

Insulation  problems 

For  commercial  shipment, 
liquid  nitrogen  refrigeration  is  still 
being  tested.  For  over  a  year, 
Liquefreeze  Co.  has  been  shipping 
all  imaginable  tyj)es  of  food  over 
most  of  the  U.S.A.  using  two  40- 
ft.  truck  trailers  and  one  con¬ 
verted  ice-and-salt  rail  car,  and 
expects  to  have  a  new  rail  car  con¬ 
structed  in  which  foamed  plastic 
insulation  boards  replace  the  steel 
conventionally  em[)loyed  for 
walls,  floor,  and  roof. 

In  one  recent  test  run,  a  car 
containing  61,000  lb.  of  frozen 
vegetables  was  shipped  the  3,000- 
mile  distance  from  California  to 
New  York,  and  arrived  with  an 
average  temperature  of  -  I24®F. 
For  future  commercial  runs, 
higher  arrival  temperatures  are 
anticipated,  thus  calling  for  re¬ 
duced  consumption  of  liquid  nitro- 
gen. 

For  the  food  processor,  liquid 
nitrogen  refrigeration  is  a  develop¬ 
ment  worth  watching.  If  eco¬ 
nomics  live  up  to  the  optimists’ 
exjx'ctations,  it  will  become  a 
means  for  expanding  the  line  of 
frozen  foods,  for  simplifying  food 
processing  operations,  and  for  ex¬ 
tending  the  competitive  shipping 
range  of  food  processing  plants.  — 
Peter  W.  Sherwood. 
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(Left):  General  view  of  the  centre  showing  the  private  siding  and  unloading  bank  at  Finsbury  Park.  (Right):  What  is  claimed  to  be 
the  largest  fish  fryer  in  Europe,  and  probably  in  the  world,  in  the  cooked  fish  department.  The  equipment  can  produce  120,000 

pieces  of  fish  weekly. 


World’s  Largest  Fish  Centre  Opened  in  London 

Mac  Fisheries^  Finsbury  Park  Depot 
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(Left):  Drawing  ice  from  the  Hall  rapid  ice  plant,  which  has  a  daily  output  of  10  tons.  (Right):  A  Forgrove  automatic  wrapping 

machine  for  cod  fillet  portions. 


A  trawler-to-table  service  within 
24-hours  which  will  sj>eed 
delivery  of  Mac  Fisheries  products 
to  their  200  shops  all  over 
Greater  London  was  put  into  ac¬ 
tion  on  August  18  at  the  opening 
of  what  is  claimed  to  be  the 
world’s  largest  private  fish  distri¬ 
bution  centre. 

It  was  opened  at  Finsbury 
Park,  London,  by  Mr.  A.  D.  Bon- 
ham-Carter,  Co-ordinating  Direc¬ 
tor  of  Unilever,  who  cut  a  tape 


stretched  across  the  new  loading 
bays  of  the  million  premises. 
Serviced  by  a  railway  siding  able 
to  accommodate  18  fish  wagons  at 
a  time,  the  centre  is  connected  by 
direct  rail  link  with  Scottish, 
Humber,  and  other  fishing  ports. 
As  many  as  five  special  fish  trains 
from  various  ports  may  arrive 
during  the  night,  until  5  a.m. 
Between  50  and  60  tons  of  fresh 
fish  are  unloaded  each  morning. 

The  centre  is  in  constant  touch 


by  teleprinter  and  telephone  with 
some  35  fishing  ports  around  the 
coasts  of  the  U.K.  Daily  contact 
is  also  maintained  with  all  Contin¬ 
ental  fishing  ports. 

Handling 

Fish  purchased  by  the  com¬ 
pany’s  buyers  at  the  ports  is 
packed  in  clean  hygienic  metal 
containers  for  its  journey  south¬ 
wards.  Ice  keeps  the  fish  fresh 
and  cool. 


On  arrival  at  the  centre  all  tish 
is  ins|XH'ted  by  the  quality  control 
organisation  for  condition  and  ap- 
|H‘arance.  Before  return  to  the 
coast,  metal  containers  are  steam 
cleaned  to  ensure  complete  clean¬ 
liness  before  use.  .Ml  fish  is  iced 
before  dispatch  to  branches. 

A  modern  J.  and  K.  Hall  ice¬ 
making  plant,  the  hrst  of  its  kind 
in  the  country,  supplies  some  five 
tons  of  ice  daily. 

Storage 

.A  low-temjH'rature  cold  store 
situated  on  the  main  distribution 
floor  can  be  used  to  hold  stocks  of 
fresh  foods,  including  |)oultry  and 
game. 

1'ransport 

.Approximately  half  of  the  fish 
from  s|HH'ial  trains  is  transferred 
immediately  to  waiting  vans  in 
bulk  orders.  The  remainder  of  un¬ 
loaded  fish  is  broken  down  into 
small  lots  in  the  main  distribution 
floor. 

Here  shop  orders  are  assembled 
in  aluminium  containers  which 
are  moved  from  one  scalesman  to 
the  next,  on  a  moving  conveyor 
belt  system.  Each  scale  adds  its 
contribution  —  plaice,  halibut, 
etc. — to  the  order  until  comple¬ 
tion. 

Last  phase  of  the  journey  from 
the  ports  is  an  early  morning  de¬ 
livery  service  operated  from  the 
centre  bv'  some  30  v  ehicles.  Each 
serv’es  from  seven  to  10  shops, 
travels  on  average  80  miles  each 
day.  Shops  up  to  50  miles  around 
London  receive  supplies  from  the 
centre,  and  others  even  further 
afield  will  be  servetl  in  the  near 
future. 

.A  modern  maintenance  centre 
(‘quipi>ed  to  carry  out  major  and 
routine  maintenance  work  services 
some  60  vehicles. 

Shvllftsh 

Shellfish  orders,  which  at  this 
time  of  year  are  mainly  for  crabs, 
lobsters,  crawfish,  and  prawns, 
are  met  by  the  shellfish  boiling 
room  located  on  the  main  distri¬ 
bution  tl<M)r.  ('rabs  and  lobsters 
arrive  alive  from  the  west  country 
by  road  and  are  cooked  daily  to 
order. 

4.ff) 


Poultry  and  eggs 

The  company  is  one  of  the 
largest  suppliers  of  {X)ultry,  game, 
and  fresh  eggs  in  the  London  area. 
.All  branches  receive  daily  de¬ 
liveries  of  these  commodities,  in¬ 
cluding  a  fresh  egg  service.  Dif¬ 
ferent  varieties  and  grades  are 
supplied  to  shops  serviced  by  the 
centre. 

Thirteen  tons  of  |X)ultry  alone 
are  handled  each  day. 

Fruit  and  vegetables 

The  diversification  of  the  com¬ 
pany’s  activities  to  include  foods 
other  than  fish  and  poultry,  has 
led  to  a  rapid  increase  in  the  size 
and  imjM)rtance  of  the  fruit  and 
vegetables  department. 

As  the  company’s  programme 
of  shop  optmings  and  modernisa¬ 


tion  proceeds,  provision  will  be 
made  wherever  possible  for  sale  of 
fruit  and  vegetables  in  branches. 

Cooked  fish  department 

.Activity  in  the  cooked  fish  de- 
j)artment  is  centred  mainly  upon 
fish  fry  ing.  The  fish  fryer  there  is 
the  largest  in  the  country  and  can 
produce  120,000  pieces  a  week. 

Fish  is  fried,  wrapped,  and  de¬ 
livered  fresh  to  branches  for  sale 
the  following  day. 

Equipment-stores 

The  equipment-stores  distribute 
some  i,5(K)  tons  of  supplies  each 
year  to  branches  and  depots  in  the 
London  area. 

Some  qoo  different  items  vary¬ 
ing  from  drawing  pins  to  filleting 
knives  are  kept  in  stock. 


Hydro-cooling  of  Watercress 

New  plant  ensures  fresher  produce 


T  NCR  EASING  use  is  being  made 
■*-of  refrigeration  to  reduce  wast¬ 
age  of  highly  jjerishable  leaf- 
vegetables,  such  as  watercress, 
during  transport.  Much  wastage 
is  caused  during  warmer  summer 
months,  when  the  crop  quickly 
wilts  and  loses  colour,  and  one  of 


the  latest  growers  to  use  hydro- 
cooling  is  Isaac  Brothers  of  .Alres- 
ford,  Hampshire,  whose  plant  was 
designed  and  installed  after  re¬ 
search  and  tests  by  Scott  and  Scott 
(Bournemouth),  Ltd.,  distributors 
for  A’^ork  Shipley,  Ltd. 

The  plant  has  been  designed  on 


Air  velocity  in  the  cold  room  is  reduced  to  a  minimum  by  installing  two  unit  coolers 

across  the  width. 
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a  continuous  flow  principle;  pro¬ 
cesses  are  linked  by  roller  con- 
'•eyors,  and  a  high  degree  of  me- 
(  hanical  handling  is  incorporated. 

Watercress  preparation 

W’atercress,  grown  in  artesian 
water  in  fields  which  are  carefully 
laid  out  to  give  the  correct  fall,  is 
gathered  hy  skilled  pickers, 
placed  in  baskets  and  transported 
to  the  packing  and  process  shed. 
This  building  is  in  four  main  sec¬ 
tions — unloading  bay  at  one  end, 
offices  and  stores  at  the  other,  and 
the  remainder,  divided  down  the 
centre,  is  occupied  by  the  cooling 
plant  and  store  on  one  side  and  a 
section  where  watercress  is  pre¬ 
pared  on  the  other. 

The  watercress  is  washed, 
trimmed,  bunched,  |)acked  into 
baskets  and  placed  on  an  inclined 
conveyor  which  takes  it  through  a 
trap  hatch  into  the  cooling  sec¬ 
tion.  Here,  an  ojx'rator  places 
toj)s  on  the  chip  baskets  and  trans¬ 
fers  them  to  a  further  conveyor 
where  they  slide  by  gravity  into 
the  hydro-cooling  tank. 

This  consists  of  an  open  top 
tank  with  a  horizontal  baffle 
separating  the  top  from  the  bot¬ 
tom.  Cooling  is  by  the  ice-bank 
principle  incorporating  a  York 
h.p.  Refrigerant  12  condensing 
unit,  the  coils  being  located  in  the 
lower  section.  W'ater  is  drawn 
from  this  lower  section  by  a  i  h.p, 
Worthington  Simpson  Monohloc 
centrifugal  pump,  and  discharged 
through  sprays  directly  on  to  the 
chips  of  watercress  floating  be¬ 
neath.  It  is  returned  for  re-cool¬ 


The  hydro-cooler,  showing  the  mechanical  lifter  at  the  end  of  the  tank.  To  the  left  is 
seen  the  1^  h.p.  condensing  unit. 


ing  through  removable  fine  mesh 
screens,  and  any  water  loss  is 
compensated  for  by  a  header  tank 
mounted  at  the  end. 

Chips  pass  down  the  tank  three 
abreast,  guided  by  rails  and  pro¬ 
pelled  by  water  jets  from  behind. 
At  the  end  they  are  lifted  out  by  a 
power-operated  elevator,  specially 
designed  and  built  by  Scott  and 
Scott  (Bournemouth),  Ltd.,  and 


mechanically  assisted  down  a  rol¬ 
ler  conveyor  into  the  cold  store. 

Cold  store 

The  cold  store,  900  cu.  ft.  in 
capacity,  is  fitted  with  two  unit 
coolers  across  the  width  of  the 
room  to  reduce  air  velocity  to  a 
minimum.  Standard  York  R5F 
ceiling  mounted  forced  draught- 

{CoHcluded  on  f>age  444) 


{Left):  Part  of  Isaac's  packing  shed,  where  the  watercress  is  washed,  trimmed,  bunched  and  placed  in  chip  baskets.  {Right):  Tops 

are  tied  on  the  chips  which  are  then  passed  to  the  hydro-cooler. 
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M ACIU^ERY  and  EQUIPMENT 


NEW  PROCESS-CONTROL 
COMPUTER 

I  lu*  Systfiii  Ensint'ering  Group  of  tie 
Miivillantl  Prt)peners,  Ltd.,  have  an¬ 
nounced  the  tlevelopinent  of  a  new  and 
inexp-nsive  analogue  ctunputer  de¬ 
signed  specially  for  the  process  indus¬ 
tries.  Known  as  Anatrol,  the  com¬ 
puter  can  monitor  and  control  a  wide 
range  of  manufacturing  prtKesses.  The 
formula  for  the  operation  of  the  plant 
is  stored  in  the  computer  by  means  of 
a  numlH'r  of  etjuations  which  form  the 
‘‘programme”  of  the  computer,  and 
the  state  of  the  plant  and  the  materials 
flowing  into  it  are  made  known  to  the 
machine  by  signals  fed  to  it  from  meas¬ 
uring  instruments. 

With  this  basic  information,  the 
computer  is  able  to  determine  and  ad¬ 
just  the  control  settings  recjuired  for 
the  plant  to  t)perate  at  [)eak  efficiency. 
\  modular  form  of  construction  has 
been  employed,  sr)  that  oidy  those 
units  required  for  a  particular  control 
problem  need  l)e  incorporated.  The 
mathematics  are  solved  by  the  units  in 
a  series  of  steps  ct)ntrolled  by  a  switch, 
and  the  results  of  each  step  are  stored 
until  they  are  brought  into  the  se- 
(juence  again  or  fed  to  control  units  on 
the  plant;  accuracy  of  computing  at 
each  stage  is  +o  i"„. 

Anatrol  can  receive  up  to  42  input 
signals  from  the  plant,  and  can  trans¬ 
mit  ft  output  signals.  \  self-checking 


The  **  .Anatrol  ”  on-line  process  control  computer  developed  by  the  System  Engineering 
Group  of  de  Havilland  Propellers,  Ltd.  The  operator  is  inserting  a  printed  circuit  card 
into  the  arithmetic  unit,  which  is  housed  in  the  lower  part  of  the  cabinet;  this  form  of 
construction  ensures  that  the  minimum  number  of  elements  are  used  to  solve  a  problem. 
The  upper  half  of  the  cabinet  contains  the  patching  array,  by  which  the  arithmetic  unit 
is  sequentially  connected  to  solve  the  control  equation  governing  the  plant  operation. 
When  the  computer  is  in  operation,  the  door  is  closed  and  locked  to  seal  the  equipment 

from  the  environment. 


The  National  high 
speed  line  printer 
is  one  unit  of  a 
completely  new 
range  of  data  pro¬ 
cessing  equipment 
about  to  be  mar¬ 
keted  in  this  coun¬ 
try,  the  electronic 
equipment  for 
which  is  made  by 
Elliott  Bros. 


facility  is  built  in.  and  for  errors  greater 
than  ^  1%  an  alarm  is  given.  The 
machine  is  designed  to  withstand  con¬ 
ditions  of  humidity,  corrosion,  dust, 
shock  and  vibration  which  may  1h-  t-n- 
countered  in  typical  industrial  sur¬ 
roundings.  All  the  el(*ctronic  circuits 
us<‘  transistors,  and  programme  facili¬ 
ties  are  sealed  inside  the  computer, 
giving  protection  from  adverse  con¬ 
ditions  and  accidental  alteration. 

HIGH-SPEED  PRINTER 

.A  machine  which  automatically  pro¬ 
duces  up  to  73  business  documents  )>er 
min.  has  recently  l)een  deveU)|H‘d  by 
the  National  ('a.sh  Register  t'omjKiny. 
I  he  first  British  firm  to  us«-  it.  Crosse 
and  Blackwell,  Ltd.,  has  installed  the 
printer  in  conjunction  with  a  National- 
Elliott  4«>5  electronic  computer  at  their 
head  office,  and  the  installation  has 
l)een  us«‘«l  to  compile  a  visible  rec«)rcl 
system  covering  all  the  com{Kiny’8 
customers  and  containing  Uisic  infor¬ 
mation  alM)ut  them. 

The  system  is  also  us«*d  for  the  prep¬ 
aration  of  invoices,  details  Ixdng  fitl  to 
the  computer  and  magnetically  re¬ 
corder!  on  output  films,  which  are  then 
transferrerl  to  the  printer  and  "  read  ” 
by  ek'ctronic  devices  which  s«*nd  opera¬ 
tional  signals  to  the  printing  mecha¬ 
nism.  Fcr  the  average  invoice  of 
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approximately  Z2  lines  the  production 
rate  is  34  to  40  per  min.  Printing  is 
done  in  normal  characters  on  continu¬ 
ous  rolls  of  paper,  two  carbon  copies 
being  prorluced  simultaneously,  ancl  on 
continuous  printing  the  machine  has 
an  operating  speed  of  over  fMX)  lines/ 
min.  The  print  layout  is  automatically 
ctmtrolled  for  each  job,  but  can  be  ad¬ 
justed  in  a  matter  of  minutes  to  pro¬ 
duce  different  types  of  record. 

The  electronic  equipment  for  trans¬ 
ferring  information  from  magnetic  film 
to  the  printing  head  is  manufactured  in 
Britain  by  Elliott  Brothers  (London) 
Ltd.  Elliott  also  manufactures  the 
National-EIliott  405  electronic  data 
processing  system,  which  has  now  been 
installed  by  more  than  20  organisations 
in  commerce,  industry  and  public  ser¬ 
vice. 


flow  of  granular  materials  into  a  blow¬ 
ing  line,  while  having  sufficiently  fine 
clearance  to  eliminate  air  leakage.  A 
self-contained  motor  drive  is  fitted,  the 
motor  and  gear  reduction  unit  lx*ing 
mounted  on  the  side  of  the  valve. 


CHECKWEIGHER 

high-speed,  fully  automatic  check- 
weigher  designed  to  meet  the  needs  of 
manufacturers  of  canned  products  is 
produced  by  Industrial  Products 
(Speco),  Ltd.  The  Hydra  check- 
weigher  is  able  to  check  up  to  180  cans 
per  minute,  and,  it  is  claimed,  will  also 
continue  to  checkweigh  with  equal 
efficiency  if  the  flow  becomes  sporadic. 

The  cans  are  fed  in  single  line  to  four 
weighing  heads  which  operate,  entirely 
independently,  on  the  positive  dis¬ 


QNm  PNm 


Diagrams  of  the  method  of  operation  of  the  two  rotary  feeder  valves  made  by  Thomas 
Robinson.  (Left):  The  blow-line  rotary  feeder  type  QNm.  Stock  enters  the  top  and  is 
discharged  at  the  bottom  of  the  casing.  Air  contained  in  the  empty  pocket  is  discharged 
through  the  neutralising  port  which  feeds  back  to  the  bin  over  the  valve.  The  rotor 
blades  have  rubber-mounted  brass  tips.  {Right):  The  gravity  discharge  valve,  type 
PNm,  in  which  stock  enters  at  the  top  and  is  f^  to  the  blow-line  through  the  base  of  the 
valve.  Air  is  fed  back  from  the  valve  via  a  neutralising  port  to  eliminate  putting  in  the  bin. 


FEEDER  VALVES 

Two  rotary  fveiler  valves,  spv'cially 
designe<l  to  feed  fH)wdered  and  granu¬ 
lar  materials  into  pneumatic  conveying 
lines,  are  being  pr<Kluce<l  by  Thomas 
Robinson  and  Son,  Lt<l.  The  nffary 
feefler  ty|H‘  QNm,  designed  to  over¬ 
come  problems  of  conveying  fine  jiow- 
dere<l  materials  in  high  pressure  lines, 
consists  Ixisically  of  a  robust  casing 
carrying  a  chain-driven  multi-blade  I 
rotor,  the  driving  shaft  In-ing  carritnl 
in  n)ller  Ix-arings.  Material  fe<l  into 
the  p:)ckets  In-tween  the  blades  is  dis¬ 
charged  at  the  Infftom  of  the  casing 
where  the  blow-line  is  connected  to  the 
inlet  and  outlet  ports.  Air  contained 
in  the  empty  p<Kket  is  then  discharged 
thmugh  a  neutralising  port  to  prevent 
it  interfering  with  the  discharge  of 
stock  from  the  bin. 

The  feeder  valve  type  PNm  has  lx*en 
designe<l  to  achieve  an  uninterrupted 


placement  principle.  Here  they  pause 
momentarily,  are  weighed,  ami  fed 
either  to  the  correct  or  the  underweight 
channel,  their  destination  having  bet-n 
(letermined  by  electrical  impulse-  from 
the  weighing  heads.  The  Hydra  can  In- 
fitt»-d  with  counters  which  automa¬ 
tically  register  underweight  and  cor- 
rt-ct  totals  individually. 

The  Hydra  is  designed  to  haiulle 
cans  of  4,  8,  10,  12  and  16  oz.  net 
weight.  It  occupies  5x3  ft.  floor 
space,  and  re«juires  a  230  v.,  50  c/s. 
jx)wer  supply  of  less  than  5  amps. 

ELECTRONIC  COUNTERS 

A  new  addition  has  recently  bt-en 
made  to  the  range  of  Albion  counting 
instruments  and  measuring  machines 
made  by  B.  and  F.  Carter  and  Co., 
Ltd.  The  new  units  can  be  arranged 
with  a  probe  lead  cable  which,  when 
touched  by  a  passing  component  or 


unit,  will  immediately  record  on  the 
counter,  and  are  obviously  applicable 
in  circumstances  where  objects  to  be 
counted  are  ttx>  light  to  operate  phy¬ 
sical  switches.  The  unit  can  also  be 
supplied  with  a  photo-electric  cell. 

SACK  LOADER 

A  recent  development  in  sack  load¬ 
ing  equipment  is  the  Hipope  lorry 
loader,  which  comprises  a  power  take¬ 
off  unit,  ram  power  unit,  relief  valve 
and  connecting  hose,  single  elevating 
arm  and  cradle.  It  is  made  by  H.  C. 
Pope  Ltd. 

The  ram  power  unit  is  operated 
from  the  power  take-off  and  pump, 
and  is  specially  designed  for  ease 
of  maintenance.  The  chassis  is  a 
single  integral  unit,  avoiding  the  pos¬ 
sibility  of  twisting,  and  is  said  to  be 
easily  fitted  to  any  part  of  the  vehicle. 
.A  relief  valve  embodied  in  the  hydrau¬ 
lic  circuit  operates  under  overload  con¬ 
ditions  to  prevent  damage  to  the 
equipment  and  hoses.  The  single  ele¬ 
vating  arm  is  hooked  on  to  hooks  in 
the  ram  unit,  avoiding  the  necessity 
for  loose  pins.  Various  unloading 
heights  can  be  catered  for  by  the  pro¬ 
vision  of  a  number  of  cradle  attach¬ 
ment  holes  along  the  upper  end  of  the 
arm,  through  which  an  attached 
locating  pin  is  positioned.  The  elevat¬ 
ing  arm  is  claimed  to  be  easy  to  handle 
and  stow,  and  the  standard  cradle 
accommodates  all  types  of  sacks.  An 
extension  for  fitting  to  standard  arm 
is  available  for  loading  bales  to  a 
height  of  II  ft.  6  in. 


A  “  Hipope  ”  sack  loader  shown  in  use. 
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FULLY  AUTOMATIC  FILLER 

A  fully  automatic  plant  specially  cle- 
sif'iud  to  handle  instant  cotYee  and 
other  hygroscopic  materials,  as  well  as 
spices,  baking  powder,  etc.,  is  pro¬ 
duced  by  Autopack,  Ltd.  Filling  is 
ellected  by  two  latest  type  Precision 
Anger  tillers,  ;it  a  rate  of  (kj  to  <)o  fdls 
per  minute;  a  fine  degree  of  accuracy 
is  said  to  be  possible,  and  the  machine 
— the  Instant  Coffee  54  H — is  adjust¬ 
able  to  regulate  the  size  of  fill  from  a 
few  grammes  to  4  ozs. 

Containers  are  fed  in  single  line  to 
twin  rotors  which  present  them  to  the 
twin  filling  heads,  where  they  are  filled 
through  funnels  with  an  air-tight  seat¬ 
ing  over  each  container.  In  their  pass¬ 
age  round  the  rotors  vibration  is 
applied  to  settle  the  surplus  material 
before  entering  the  outlet  conveyor.  A 
“  no  container  no  fill  ”  device  is  incor¬ 
porated.  Material  is  supplied  from 
i)ulk  feed  hoppt*rs  to  the  filling  heads. 
.A  single  rotor  machine  is  also  avail¬ 
able,  with  speeds  of  40  to  60  fills  per 
minute. 


This  “  Instant  Cof¬ 
fee  54  E  ”  machine 
fills  containers 
ranging  from  a  few 
g.  to  4  oz.  at  the 
rate  of  60  to  90 
per  min. 


CONVEYORS 

One  of  the  mo.st  recent  developments 
in  the  Rapistan  range  of  conveyors 
made  by  Manufacturers'  Eejuipment 
Co.,  Ltd.,  is  an  adjustable  pressure 
conveyor  with  imxlest  jx)wer  reejuire- 
ments — J  h.p.  is  said  to  Ix"  sufYicient  to 
operate  lines  up  to  z«x)  ft.  long.  It  can 
accumulate  cartons  under  |x>wer  with¬ 
out  building  up  line  pressure.  Accumu¬ 
lated  cartons  are  released,  one  at  a 
time,  automatically  spaced. 


Advantages  over  orthodox  V-rojx- 
drives  are  said  to  include  the  ability  to 
transmit  more  power  in  less  space,  re¬ 
ducing  the  numlier  of  ropes  by  as 
much  as  40" „. 

The  manufacturers  claim  that  the 
new  rope  drives  permit  .smaller  pulley 
diameters  and  face  widths  with  re¬ 
duced  centre  distances,  and  that  only 
three  sections  of  ropes  in  a  large  range 
of  lengths  cover  the  majority  of  indus¬ 
trial  re(juirements.  Dimensions  of  the 
three  ro|X'  sections  are:  3CNV :  J  in. 
top  X  in.  deep;  5CNV;  |  in.  top  x 
3*2  in.  deep:  and  8CNV :  i  in.  top  x 
I  in.  deep.  .All  these  ropes  are  s;ud  to 
have  full  heat  and  oil  resistant  (piali- 
ties. 


very  low  moisture  absorption,  to  be 
completely  weather-resistant  and  fun- 
gus-pr(X)f,  and  to  have  a  high  tensile 
strength,  as  well  as  a  marked  resistance 
to  abrasion  and  adhesion,  which  makes 
it  particularly  suitable  for  conditions 
where  hot  or  sticky  surfaces  are  in- 
volvtxl.  The  Ixdts  are  claimed  to  have 
a  siife  working  stress  of  10  lb. /in. 
width  on  the  o-oio  in.  thick  type,  and 
5  lb. /in.  width  on  the  o<x)5  in.  and 
o.(K)f)  in.  thick  tyjx's. 

ROPE  DRIVES 

Crofts  (Engineers),  Ltd.,  have  intro¬ 
duced  a  range  of  Ulltvee  rojx*  drives 
in  addition  to  their  existing  range. 


COATED  GLASS  CONVEYOR  BELT 

Fothergill  and  Harvey  are  now  pro¬ 
ducing  a  new  range  of  (xdytetralluore- 
thylene  coated  yarns  know  as  Tyga- 
fior.  m:i,de  by  applying  a  simxdh,  uni¬ 
form  coating  of  p.t.f.e.  to  woven  glass 
fabrics.  Tyjx*  L  of  this  range,  sjxfcially 
treate<l  to  increase  tear  resistance  and 
flexibility,  is  finding  application  in 
conveyor  Ixdting,  wh»*re  its  resistance 
to  chemicals,  acids,  solvents,  etc.,  and 
ability  to  withstand  tem|)eratures  up 
to  z5o''C.  and  as  low  as  —  kx)^., 
make  it  valuable  in  fixxl  pnxessing, 
packaging,  etc.  It  is  said  to  have  a 


DATA  MONITORING  AND 
LOGGING 

Eipiipment  for  use  with  continuous 
pnx'ess  plant,  to  monitor  automatic¬ 
ally  information  regarding  plant  jx-r- 
formance,  h:us  bet*n  pnxluced  by  Hlack- 
burn  Electronics,  Ltd.  It  is  claimed  to 
det**ct  faulty  conditions  should  they 
(xrcur,  or  log  or  display  the  data  for 
re.search  aiul  <levelopment  purjx>ses. 

The  input  signals  which  are  derived 
from  thenmx'ouples,  pressure  trans¬ 
ducers,  flowmeters,  etc.,  are  scanned 
rep<*titively.  I'he  voltage  representing 
each  input  parameter,  after  amplifica¬ 
tion,  is  compared  with  a  pre-.set  upper 


Two  P.T.F.E. 
glass  belts  4K  x 
4  in.  are  used  on 
this  Forgrove  auto¬ 
matic  bread  slicing 
and  polythene 
wrapping  machine. 
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A  type  O.G.  single 
disc  magnetic  sepa¬ 
rator  made  by 
Rapid  Magnetic, 
Ltd. 


aiul  lower  limit.  In  the  event  of  any 
parameter  departing  outside  the  pre¬ 
set  limits,  the  condition  is  detected  and 
aural  and  visual  warning  given.  'I'he 
faulty  parameter  is  digitised  with  three 
decimal  digit  precision  (an  accuriicy  of 
+  o.i‘’,p  full  scale)  and  recorded  by  an 
in-line  printer,  electric  tyjK-writer  or 
tape  punch  which  also  indicates  the 
identification  of  the  parameter  and  the 
time  of  the  faults. 

The  equipment  can  also  log  all  the 
data  at  predetermined  time  intervals 
on  demand,  or  continuously. 


LIQUID  BLENDER 

.\  new  blending  machine  which  is 
designed  to  bring  together  two  or  more 
liquids  and  deliver  in  a  pre-arranged 
pro|K)rtion  through  a  diffuser  chamber 
has  fx*en  pnxluced  by  Suba  Hy¬ 
draulics,  Ltd.,  who  claim  that  this 
blending  prcxess  which  takes  place  im¬ 
mediately  prior  to  delivery  eliminates 
problems  usually  ass<x:iated  with  pre¬ 
mixed  blends,  such  as  settling  out  in 
storage  vessels  and  intermediate  tanks 
and  pumps.  Licpiids  under  pressure  are 
used  as  the  motive  power,  although  air 
pressure  can  also  1h*  used.  The  unit  is 
interkx'ked  through  each  lirjuid  to 
cause  a  standstill  if  either  of  the  li(|uids 
is  allowtxl  to  run  dry.  Licpiids  fed  into 
the  reservoir  compartments  can  be 
either  pump  fed,  gravity  fed  or  from  a 
local  barrel,  and  the  makers  say  that 
an  unlimited  range  of  proportions  to 
make  any  desired  blend  can  Ih* 
achieved  by  adjustment  of  the  cylinder 
comjK)sition.  All  licjuid  handling  cy¬ 
linders  are  in  brass.  End  castings,  pis¬ 
tons  and  valves  are  in  bronze,  and  the 
inside  of  the  tank  is  treat»-d  with  al¬ 
cohol  resisting  dre.ssing.  The  complete 
unit  can,  if  n«*cessjiry,  be  made  in 
stainless  steel  wherever  contact  is  l>e- 
ing  made  with  the  li(|uid  lx*ing 
handled. 


This  1  ^  in.  centrifugal  pump  is  one  of  the 
new  “  Alcon  Thames  ”  range. 


CENTRIFUGAL  PUMPS 

A  new  range  of  single  phase  centrifu¬ 
gal  pumps  in  sizes  from  i  in.  to  5  in. 
has  been  procluced  by  Arthur  Lyon 
and  Co.  (Engineers).  Ltd.  Known  as 
the  Alcon  Thames  Range,  the  pumps 
have  a  ma.ximum  pumping  tempera¬ 
ture  of  zz5“F.  and  an  allowable  suc¬ 
tion  pressure  of  30  p.s.i.,  with  totally 
enck)sed,  fan-C(K)led  motors,  and  can 
Iw  supplied  fitted  with  mechanical 
rotary  .seals.  The  range  can  also  be 
offered  suitable  for  belt  drives. 

MAGNETIC  SEPARATOR 

A  new’  addition  to  the  range  of 
Rapid  .Magnetic,  Ltd.,  is  the  "  Rapid  ” 
type  O.G.  single  disc  magnetic  separa¬ 
tor,  which  treats  granular  free-flowing 
materials  such  as  clehydrated  focxls  for 
the  removal  of  fine  iron  and  other  mag¬ 
netic  minerals. 

Feed  is  by  gravity  from  a  hopjx-r,  or 
a  vibratory  unit  is  available.  A  mag¬ 
netic  scalper  is  incorporated  prior  to 
the  disc  which  removes  highly  mag¬ 
netic  minerals  and  discharges  them; 
clean  non-magnetic  material  is  dis- 
charg»*d  at  the  conveyor  head. 


Capacity  of  the  separator  varies 
according  to  the  characteristics  of  the 
material  and  the  degree  of  separation 
required;  the  company  say  they  will 
freely  execute  preliminary  tests  on 
representative  samples. 


FOG  GENERATOR 

A  new  mechanical  spraying  unit 
which  comprises  a  5-gallon  gravity-feed 
lank,  and  electric  motor-driven  mech¬ 
anical  fog  generator  mounted  on  a 
wheeled  chassis  of  tubular  steel,  is 
being  manufactured  by  Silver  Creek 
Precision  Ltd. 

This  model,  the  Microsol  io^T,  is  de¬ 
signed  to  provide  an  effectiv’e  means  of 
controlling  bacteria  and  pests  in  large 
buildings,  such  as  factories,  warehouses 
and  food  stores,  and  is  claimed  to  be 
highly  manoeuvrable.  The  unit  has  a 
spraying  output  of  up  to  25  g.p.h.,  and 
generates  particles  of  controllable  size 
from  10-120  microns. 

Chemicals  flow  from  the  tank  by 
gravity  feed  into  the  unit,  where  they 
are  fed  into  a  five-disc  head  through  a 
distributor  and  atomised  into  billions 
of  droplets.  A  high  speed  fan,  working 
on  the  same  motor-shaft  as  the  disc 
system,  shears  off  the  droplets  as  they 
e.merge,  and  so  ejects  them  as  a  turbu¬ 
lent,  penetrating  fog. 

The  unit  has  a  maximum  throw  of 
165  feet,  weighs  75  lb.,  and  stands  43 
in.  high.  The  electric  motor  is  J  h.p. 
of  1 10  volts,  or  230  /  250  volts.  Vol¬ 
tages  down  to  50V.  can  be  supplied  to 
special  order. 


This  new  wheeled  spraying  unit  from 
Silver  Creek  Precision,  Ltd.,  controls 
bacteria  and  pests  in  large  buildings  and 
can  spray  up  to  25  g.p.h.  of  chemicals  with 
a  maximum  throw  of  165  ft. 
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Sotne  nett'  packs  by  Mardon,  Sou  and  Hall,  Ltd.  (Left):  A  range  of  high  quality  confectionery  cartons  for  Fullers, 
Ltd.,  printed  photo-litho  in  several  colours  ("Caprice  "  in  8  colours)  and  bronze  embossed.  (Right):  A  selection  from 
the  range  produced  for  John  Trent,  Ltd.,  all  cartons  were  printed  4-colours  photo-litho. 


Ciummed  sealing  tapes 

A  new  range  of  gummed  sealing 
tapes  has  lH*en  intnxluced  by  V'italoid 
Products  (Manchester),  Ltd.  Known  as 
the  Sealex  range,  they  are  intended  for 
the  packing  of  heavy  containers  and 
for  export  gtxxls.  Churned  to  lx*  water- 
pr<K)f,  they  comprise  two  layers  of 
strong  water-resistant  kraft  laminated 
with  a  waterpr(x>fing  medium  and  a 
sjxxially  formulated  adhesive.  They 
are  available  in  coils  of  any  width, 
which  can  l)e  used  in  any  of  the  r/7rt- 
sealer  semi-automatic  or  manually 
o(H*rated  dis{x*nsers.  Sealex  no.  7 


quality  has  a  bursting  strength  of 
alxnat  €>5,  and  no.  18  of  115  p.s.i. 
(.Mullen).  Special  combinations  can  be 
made  to  order,  including  treble  Sealex 
with  two  layers  of  waterpoxaf  medium 
and  three  layers  of  kraft. 


Coffee  pack 

Metal  Box  are  now  supplying  Twin- 
ings  with  a  2  lb.  Metathene  caterers’ 
pack  for  their  freshly  roasted  coffee  in 
addition  to  their  existing  J  gall.  pack. 
The  basic  pjittern  is  in  yellow  <Khre 
with  lettering  at  the  top  and  Ixattom  in 


These  sausages  are 
vacuum  -  packed  in 
Metal  Box’s 
“  Metathene  ” 
polythene  -  coated 
cellulose  film. 


This  2-lb.  caterers’  coffee  pack  is  of 
”  Metathene,”  which  has  low  gas  per¬ 
meability  and  is  moistureproof  and  strong. 


white  on  a  black  ground,  the  name 
Ix'ing  in  bhick  letters.  The  printing  is 
done  by  the  flexographic  pnxress  and  is 
securely  l<Kked  l)etween  the  cellulose 
film  and  the  polythene,  giving  the 
pack  an  attractive  glossy  fini.sh.  The 
material  is  supplied  in  printed  rolls  for 
fully  automatic  forming,  filling  and 
sealing. 


Carton  for  bread  rolls 

After  being  supplied  for  fifty  years 
in  the  familiar  blue  cartons,  Energen 
starch  reduced  rolls  are  now  going  to 
retailers  in  a  redesigned  pack.  Made 
by  the  Reed  Paper  Group  of  pure, 
(xlourless  lx)ard  and  styled  by  Richard 
Lonsdale  Hands  Associates  in  primrose 
yellow  and  two  shades  of  blue,  it  is 
claimed  to  lx?  much  handier  for  custo¬ 
mers  and  to  pt)ssess  powerful  shelf 
appeal. 

1  he  new  carton  takes  up  less  shelf 
space  than  the  old.  It  holds  24  packs 
of  rolls  and  can  be  split  into  two  trays 
of  a  dozen  rolls  each  by  means  of  a  tear 
tape. 
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which  is  destroyed  if  efforts  to  remove 
it  are  made.  These  j)ermanent  labels 
have  l)een  specially  developed  for  dif¬ 
ficult  lalielling  surfaces  such  as  p.v.c., 
polythene,  wax  and  irregularly  con¬ 
toured  surfaces  such  as  glassware, 
ceramics,  ribbed  Ixittles  and  containers 
with  indented  surfaces.  The  adhesive 
is  claimed  to  withstand  higher  tem- 
jH-ratures  than  normal  adhesives  and 
to  perform  very  sjitisfactorily  in  oil 
and  water. 

The  labels  are  currently  available  in 
paper  and  glassine. 

When  lalx-lling  a  cold  metal  surface, 
a  strong,  tenacious  thermoplastic  ad¬ 
hesive  known  as  Ttxgrip  is  preferable 
to  Superbond. 


Potato  crisp  pack 

Marks  and  SjH'ncer,  Ltd.,  have 
chosen  a  transparent  bag  of  MXXT/A 
Cellophane  film  for  their  recently-in¬ 
troduced  potato  crisps.  This  material 
is  claimecl  to  be  the  most  moisture- 
pr(H)f  packing  material  in  the  world. 
The  bags,  crimp-sealed  and  bjxgj  in. 
in  size,  are  printed  in  red,  white  and 
blue.  Apart  from  eight  narrow  red 
lines  running  completely  round  the 
base,  printing  is  confined  to  the  upper 
jKirt  of  the  bag,  so  that  full  advantage 
is  taken  of  the  film’s  clarity  to  display 
the  contents.  The  moisture,  odour 
and  grease  prixif  film  is  supplied  by 
British  Cellophane,  Ltd.,  and  the  bag 
is  made  and  printed  by  Donaldson  and 
Filer,  Ltd. 


(Left);  Tote  boxe^  niaile  from  “  Itigidex  ”  high  density  polythene  supplied  by 
liritish  Itesin  Trodui  ts  are  being  iiit  reasingly  used  for  fresh  food  such  as  fish  and 
fish  products.  They  are  strong,  rigid,  lightweight ,  corrosion  resistant,  tasteless 
and  odourless  and  cannot  splinter  or  chip.  (Right):  Cost  saving  is  the  primary 
feature  of  the  standard  range  of  "  I'endrums  ”  made  by  I'enesta  Plywood,  Ltd., 
to  meet  the  dtiiiand  for  inexpensive  fibre  drums  for  use  in  the  home  market. 
They  have  a  smooth  interior  so  that  bag  liners  may  be  used,  are  light  and  strong 
and  easy  to  close. 


from  the  lalM'lling  surface  when  neces¬ 
sary. 

A  new  adhesive  has  been  formulated 
and  applied  to  a  series  of  s«*If-adhesive 
labels  known  as  Superbond  Tickotabs. 
This  prevents  removal  of  thi-  labi-l. 


(Left):  This  new 
carton  holding  24 
packs  of  “  Fner- 
gen  *'  rolls  can  be 
split  into  two  by 
means  of  a  tear 
tape,  and  is  made 
by  Reed's. 


Vacuum  packs  for  sausages 

Drings  are  using  pouches  made  of 
Metathene  polythene-coated  cellulose 
film  for  their  f  rankfurters  and  l\’em- 
blies  (smoked  pork  sausige).  fhe 
colour  printing  is  by  the  gravure  pro¬ 
cess  and  is  securely  locked  between  the 
two  layers  of  film,  fhe  design  on  the 
front  of  both  j):icks  is  in  light  blue  and 
black  on  a  white  ground;  the  instruc¬ 
tions  on  the  Ixick  are  in  blue  and  black 
for  the  Frankfurters  and  blue  and  red 
for  the  Wemblies. 


Self-adhesive  labels 

John  (iosheron  and  Co.,  Lt<l.,  sjiy 
that  sjM-cial  adhesives  have  now  Ix-en 
developed  for  their  Tickotab  self-ad¬ 
hesive  lalx-ls  of  paper,  foil  and  acetate, 
giving  them  tenacious  adhesive  power, 
yet  allowing  th*-m  to  be  lifted  away 


This  new  pack  for 
Marks  and  Spen¬ 
cer's  potato  crisps 
is  made  of  MXXT 
A  “  Cellophane.” 
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ADJANCES  in  FOOD  TECHNOLOGY 


ANALYSIS 

Detection  of  blackcurrant  juice 
adulteration 

The  following  chromatographic 
meth<xl  suitable  for  routine  analysis 
h;is  been  develoix'd  which  distinguislu’s 
blackcurrant  juice  from  other  juices 
and  detects  adulteration.  Shake  the 
sample  (50  ml.,  adjusted  to  />1I  10  with 
XaOH)  with  diethyl  ether  (3x50  nd.) 
and  evaporate  the  wasln*<l  and  dri»(l 
extracts  on  a  water  Ixith;  dissolve  the 
residue  in  o-i  ml.  of  ethanol,  transfer 
a  drop  (25  /il)  of  the  solution  to  a  liltt-r- 
pajxT  and  develop  by  the  ascending 
techni<iue  with  u-butanol-glacial  acetic 
;u.'i<l-water  (63;  27: 10)  until  the  solvent 
front  has  risen  at  h  ast  20  cm.  Dry  the 
chromatogram  at  room  temperature 
and  treat  it  with  ammonia  fumes.  One 
blue  fluorescent  spot  and  two  yellow 
sjx)ts  lif  values  0-58  and  0.33)  appear 
under  u.v.  light.  The  yellow  s|X)t  of 
/I’l?  value  0.33  is  characteristic  of  black¬ 
currant  juica*.  rile  chromatogram  of 
redcurrant  juice  also  shows  two  yellow 
and  one  blue  spot,  but  the  lii-  values 
of  the  yellow  spots  are  0-58  and  0.81. 
Juices  from  blacklx'rries,  bilberries 
and  r;isplH*rries  were  examineil;  their 
chromatograms  differed  from  that  of 
blackcurrant  juice. — 11.  Woidich  and 
r.  Danger,  h'ruchtsaft-Ind.,  4. 

‘2.M-‘238. 

BREAD 

Supplementatum  tcith  soya 
meal 

Twenty  kinds  of  bread  were  prepared 
from  flour  differing  in  extraction  rate 
(74,  82>,  86,  <>o,  and  and  fortifica¬ 

tion  with  soya  meal  (o,  6,  <),  and  12*’',). 
Lysine  per  g.  of  nitrogen  increased  with 
Ixitli  extraction  rate  and  {xTcentage  of 
soya.  Threonine  increased  and  methio¬ 
nine  decreiused  with  the  |x*rcentage  of 
soya,  and  both  did  not  apprt'ciably 
change  with  extraction  rate.  The  nu¬ 
tritional  value  of  bread  proteins  was 
assessed  by  determining  the  net  protein 
ratio  (NPK).  When  only  bread  pro¬ 
vided  dietary  protein,  the  NPR  rosi-  as 
the  |x'rc«-nt;ige  of  extraction  and  of 
soya  added  increased.  Soya  improved 
the  nutritive  value  of  proteins  of  both 
white  and  dark  breads.  When  bread 
supplieil  one  half  only  of  dietary  pro¬ 
tein,  the  other  half  being  derived  from 
ca-st'in,  neither  extraction  rate  nor  soya 
imjiroved  the  nutritional  value  of  the 
protein.  Whereas  lysine  is  the  limiting 
amino  acid  in  bread  proteins  and  is 
su|)plied  in  increasing  amounts  by  in¬ 
creasing  the  percentage-  of  extraction  or 
of  soya  added,  this  amino  acid  is  not 
limiting  in  bread-casein  diets.  Improve¬ 
ment  of  the  nutritional  value  of  dietary 
proteins  by  increasing  the  |H-rcentage 
of  flour  extractions  or  fortification  with 


soya  meal  may,  therefore,  be  expected 
in  diets  in  which  wheat  pnxlucts  repre¬ 
sent  the  pn-dominant  source  of  protein. 
—  K.  Guggenheim  and  N.  Friedmann, 
I- 00(1  Tei  linology,  i<i6o,  14.  208. 

IRRADIATION 

Preservation  of  fish 

The  effect  of  packaging  on  the  shelf 
life  of  pre-c(X)ked  breailed  fish  sticks 
irradiati-d  at  various  doses  up  to  2 
megarads  and  stored  at  two  tenijxra- 
tures — nMMii  tem|x-rature  and  35  F. — 
was  studied.  For  room  temjx-rature 
storage  hermetically  sealed  cans  were 
us»-d.  Mylar-polythene  jxiuches  were 
use<l  for  the  35°F.  storage.  Results 
show  the  limitations  of  low  level  ir¬ 
radiation.  —  I).  T.  .Miyauchi,  Food 
Technology,  i<»(x),  14,  37<». 

MEAT  PRODUCTS 
Automatic  refrigeration  plant 

Novel  features  are  einlxxlied  in  the 
design  of  a  centralised  ammonia  refrig¬ 
eration  plant  designed  and  constructed 
by  a  Hamburg  firm  for  a  meat  pnxess- 
ing  plant  in  South  Germany.  A  cen¬ 
tralised  type  of  plant  was  chosen  after 
careful  consnleration  of  its  ailvantages 
and  disiidvantages  compared  with  cle- 
centralis«-d  installations.  Automatic 
controls  ensure  optimum  adaptation  of 
the  centralised  cold  pnxluction  to  the 
fluctuating  demands.  The  ammonia  is 
pumped  at  Ixnling  temjH-rature  by 
means  of  hermetic  recirculation  pumps 
to  the  different  refrigerating  points,  en¬ 
suring  most  economic  utilisation.  The 
plant  works  with  a  new  type  of  defrost¬ 
ing  methixl  where  waiin  liejuid  am¬ 
monia,  warmed  up  by  the  heat  re¬ 
moved  from  the  chilling  nxuns  by  the 
low-pn-ssure  compressors,  is  pumped 
through  the  ccxiler.  Measurements 
taken  under  normal  working  conditions 
showed  very  s;itisfactory  temperature 
distribution.  —  W.  Flechtenmacher, 
Kdltctechnik ,  i<)6o,  12,  H)o. 

STERILISATION 

Ethylene  Oxide  Use 

All  lalxiratory  equipment  and  ob 
jects  made  of  glass,  metal,  rubber, 
woo<l,  plastics,  cellulose,  paper,  etc., 
can  Ix!  effectively  sterilised  by  ethy- 
It-ne  oxide.  Testing  materials,  media 
components,  reagents  and  chemicals 
can  be  cold-sterilised  in  this  manner  if 
they  are  in  powder  form  and  if  they 
are  not  liable  to  react  with  ethylene 
oxide.  Under  certain  conditions,  it  is 
also  possible  to  use  ethylene  oxide  for 
sterilising  the  surface  of  meat  and  meat 
products  for  experimental  purposes, 
c.g.  to  study  the  effect  of  micro¬ 
organisms  on  the  colour  of  the  meat. 
Because  of  the  great  range  of  possible 


applications,  the  provisit)n  of  ethylene 
»)xide  sterilising  apparatus  is  technic¬ 
ally  and  economically  advantageous  in 
lalx)ratories  where  bacteriological  work 
is  carried  out  on  a  large  scale. — F. 
Kelch  and  K.  Coretti,  Pie  Fleisihtiirt- 
siluift.  1950,  II,  833. 


Krewinv  and  Itottlin^  Exhibilioii 

H  iintludfd  Iroin  I'i**) 

sjx'ocls  up  to  300  bottles  jK*r  niiu., 
one  of  a  range  of  labelling  ma¬ 
chines  to  be  manufactured  by 
X’ickers-Armstrongs, 

Viscose  Development  Co.,  Ltd., 
are  showing:  Viskrings,  cellulose 
self-adjusting  bottle  closures 
which  can  lx*  aj^plied  by  hand  or 
machine,  contain  nr)  metal  and 
which  are  available  in  many 
colours:  Viskafys,  cellulose  self- 
adjusting  full  caps  for  use  on 
bottles  closed  with  corks,  avail¬ 
able  in  many  colours;  a  range  of 
|)lastic-headed  stop{XTS  to  close 
bottle  necks  of  all  diameters,  the 
heads  being  of  polystyrene  attrac¬ 
tively  embossed  and  printed  in 
contrasting  colours;  and  Spontex 
cellulose  si>onges,  cloths,  and 
swabs. 


Hydro-cooling  of  Watercress 

{Concluded  from  .t37) 

t\’i)e  coolers  are  used,  connected 
to  a  Yorkomefic  sealed-ty|M'  con¬ 
densing  unit.  Insulation  is  with 
j  in.  polystyrene  on  the  walls  and 
4  in.  cork  on  the  floor.  It  is 
finished  internally  and  externally 
with  galvanised  steel  sheet.  Un¬ 
loading  takes  place  through  a 
hatch  to  a  vehicle  outside,  and 
final  delivery  to  various  parts  of 
the  country  is  made  by  train. 

Among  the  ad\antages  claimed 
for  hydro-cooling  are  that  it  allows 
for  short-term  storage,  enabling 
labour  to  be  employed  evenly 
during  the  w'eek  and  yet  handle 
heav'ier  end-of-week  loads;  that 
losses  due  to  trimming  are  mini¬ 
mised  and  that  a  more  attractive 
final  product  is  offered  to  the  con¬ 
sumer. 
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NEWS  DIGEST 


Food  Consumption  less  dependent  on  Ineonie 

says  National  Food  Survey  report 

I  he  ninth  annual  rejM)rt  of  the  4s.  fxl.  jkt  head  per  week  more  on  ((hmI 

National  ImxkI  Survey  Committee,  than  families  of  the  siime  size  dejK  n- 

Ditint'slic  Food  L'ousumption  and  Ex-  tleiit  on  one  earner;  for  families  with 

pinditnre,  igjiS,  (lescrilH*s  the  diet  of  four  or  more  children,  the  ditTerence 

the  average  household  and  the  <liets  of  was  js.  ckI.  per  head.  The  diets  were 

househoUls  «)f  clifTerent  income  levels  also  more  varied.  But  partly  owing  to 
and  of  (litTerent  family  composition.  diflerences  in  family  comjK)sition — in 
.Appendices  contain  estimates  of  focnl  families  with  two  earners  the  children 

consumption  and  expenditure  by  teiul  to  Ih*  rather  older — physiological 

region,  by  tyjx'  of  area,  and  h)r  each  of  n-(piirements  were  also  greater,  and  in 

the  broad  stKial  clas.ses  defined  in  general  the  nutritional  status  was  no 

terms  of  cx:cu{xitional  status  and  skill  higher. 

by  the  Registrars-General.  I  he  report  also  contains  a  study  of 

I’or  the  first  time,  the  report  in-  the  diets  of  households  which  are  eco- 

cludes  a  chapter  giving  estimates  of  in-  nomically  deiiendent  on  a  widow  or 

come — and  price-elasticities  of  demand  single  wcunan. 

for  individual  hnnls,  which  will  be  of  Surprisingly,  they  fared  rather 
interest  to  producers,  manufacturers  better  nutritionally  than  corres|K)nding 

and  marketing  organi.sitions  who  are  households  in  which  there  was  also  an 

concernetl  to  make  a.ssessments  of  de-  adult  male. 

maud  in  a  free  market.  The  demand  Ihe  Nati(»nal  FckmI  Survey,  though 
tor  most  hxHls  is  shown  to  lx-  less  sensi-  primarily  intended  to  provide  informa¬ 
tive  to  diflerences  in  income  than  be-  tion  for  the  (iovernment,  contains 

fon-  the  war,  and  to  Ik-  generally  mon*  much  of  interest  to  all  who  are  con- 

responsive  to  changes  in  prices  than  to  cerned  with  the  home  market  for  hxxl. 

(lifTerences  in  income.  Estimates  of  in-  1  he  latest  results,  for  the  year  H)5'). 

come-ela.sticities  are  given  both  for  ex-  were  summarised  in  the  June,  H)bo, 

(M-uditure  and  for  (piantities  pur-  issue  of  the  Monthly  l)i<>est  of  Slatis- 

chased;  for  most  fotnls  the  elasticity  is  tics;  more  detailed  analys»‘s,  yet  un¬ 
higher  for  expenditure  than  for  <|uan-  published,  comprise  (juarterly  esti- 

tity,  since  families  in  the  higher  in-  mates  of  domestic  hnnl  con.sumption, 

coiiu-  groups  tend  to  pay  higher  prices  expenditure  and  prices  by  each  class, 

for  f(KHls  of  better  cpiality  or  for  ser-  type  of  household,  region  and  type  of 

area  for  some  izo  difTerent  RmhIs. 
riles**  unpublished  data  can  b**  sup- 
pli**d  for  a  charge  which  varies  accord¬ 
ing  to  the  amount  and  nature  of 
the  information  re<iuired:  application 
should  lie  made  to  the  Secretaries  of 
the  National  FimkI  Survey  Committee, 
3/8,  St.  Andrew’s  Place,  Regent’s 
Park,  N.W.i.  Th**  Report  c<ists  los. 


A  new  feature  of  the  rejxirt  is  a 
study  of  th**  effect  on  the  *liet  of  th** 
hous**wif**’s  g*)ing  *)ut  to  work  to  sup¬ 
plement  th**  family  intamie.  Allowing 
f*)r  exp*  nditure  on  m**als  out,  which  is 
gr*ater  when  the  Imusewife  is  working, 
famili**s  with  one  child  in  which  Ixith 
p.ir**nts  were  earning  sp**nt  on  av**rag** 


First  International  Congress  of  Food  Science  and  Technology 


The  First  International  C*)ngress  of 
F(kk1  Sci**nc**  an*l  Techimlogy  will  lx* 
held  in  Lond*)n  fr*)m  S**pt**mber  18  t*) 
21,  i<)t)2.  The  folkiwing  officers  have 
b**en  appoint***! :  Pr**si<lent,  Lord  Rank 
of  Sutton  Scotney,  J.P.  Executive 
Committ****:  Prof.  11.  I).  Kay,  C.B.E., 
F.R.S.  (chairman);  Dr.  A.  J.  Amos 
(chairman.  Publications  Committee); 
I)r.  C.  Biite-Smith  (chairman. 

Scientific  Programme  Committee);  Mr. 
A.  P.  Buchanan  (chairman.  Transport 
and  Visits  Committ**e);  Dr.  j.  B.  M. 
Cnppixk;  Mr.  F.  J.  Mtinkhouse  (chair¬ 
man,  Finance  Committee);  Lt.-C*)l. 
Francis  J.  Griffin  (honorary  secretary). 

The  scientific  programme,  divi*l**<l 
into  six  s**cti*)ns,  will  cover  every 
asp**ct  *)f  F<x)d  Science  and  Tech¬ 
nology.  Four  of  th**  sections  will  b** 
subject  groups  (chemical  and  physical; 


biological  and  microbiological;  (piality, 
analysis  and  composition;  engineering 
and  prt*s**ntati*)n);  the  fifth  will  lie  con¬ 
cern***!  with  f(KHl  ainl  the  consumer; 
and  the  si.xth  with  the  training  of  f*xxl 
scientists  an*l  technokigists.  From 
within  this  wide  area  topics  will  lx* 
st*lect***l  for  *liscussi*)n  on  the  Ixisis  of 
their  novelty,  timeliness,  and  breadth 
of  interest. 

Visits  are  being  arranged  before,  dur¬ 
ing  and  after  the  Congress,  t*>  research 
an*l  **ducation  establishments  con- 
c**rn**d  with  f*xxl  science  and  tech¬ 
nology  and  to  f*xxl-manufacturing  or¬ 
ganisations  in  vari*ius  parts  *)f  the 
country. 

An  ojiportunity  will  lx*  pr*)vid**d  for 
<lisc'ussing  th**  setting-up  of  a  p*  rma- 
nent  int**rnational  organisation  for  f*xxl 
science  anti  technokigy. 


Pure  Food  Centenary 

London  celebrations 

I  he  Pure  F'txxl  Centenary  ctmference 
was  o|x*ne*l  on  S**ptemlx*r  21  at  th** 
R*)yal  Instituti*)!!,  London,  by  Lord 
Waldegrave,  Joint  Parliamentary  St*c- 
r**tary,  .Ministry  of  Agriculture,  F'ish- 
eries  and  Ftxxl.  On  the  previous  day 
tht*  Centenary  Exhibition  at  Charing 
Cr*)ss  I'nderground  Stotion  was  opened 
by  the  Minister  of  Agriculture,  F'ish- 
eries  and  F<xxi,  Mr.  Christopher 
Soanies.  A  full  report  of  the  celebra- 
ti*)ns  will  appear  in  our  ne.xt  issue. 

New  qualification  for  meat 
inspectors 

As  a  further  step  in  ensuring  that  all 
meat  is  inspected  lx*fore  leaving 
slaughterhouses,  the  Minister  of  Agri¬ 
culture  and  the  Minister  of  Health 
have  made  the  Authtirised  Officers 
(Meat  Insp**ction)  Regulations,  i960, 
which  pave  the  way  f*)r  a  new  type  of 
meat  inspector. 

This  is  the  outcome  of  discussions 
that  have  lx*en  going  on  for  some  time 
between  the  two  .Ministries  and  organi¬ 
sations  representing  IcKal  authorities, 
their  professional  *)fficers,  the  meat 
trade  and  other  interests,  to  consitler 
ways  of  overcoming  the  obstacles  in 
the  way  of  full  meat  inspection. 
Hitherto  the  only  kxral  authority  *)ffi- 
ct*rs  who  could  bt;  empowered  by  law 
to  examine  meat  and  seize  any  that 
was  considered  unfit  for  human  con¬ 
sumption  were  medical  officers  of  health, 
veterinary  surgeons  in  Itxral  government 
service  and  public  health  inspectors. 
In  practice  the  task  of  inspecting  meat 
fell  mainly  on  the  public  health  inspec¬ 
tors  who  have  many  other  public 
health  duties  to  perform,  and  since 
there  are  not  sufficient  of  these  to  meet 
all  demands,  it  was  agreed  that  a  new 
type  of  local  government  officer  should 
lx*  created  for  meat  inspection  duties 
alone.  The  regulations  will  enable 
these  officers,  when  they  have  passed  a 
*|ualifying  examination  and  obtained  a 
certificate  to  be  known  as  the  Royal 
S(x:iety  of  Health  Certificate  in  the  In¬ 
spection  of  Meat,  to  lie  employed  by 
l*xal  authorities  and  authorist*d  to  ex¬ 
amine  and  seize  meat. 

Training  and  e.xamination  will  be  ar¬ 
ranged  by  the  Royal  Sixiety  of  Health 
who  will  award  the  qualifying  certifi¬ 
cate.  The  training  will  consist  of 
theoretical  courses  at  technical  colleges 
throughout  the  country  plus  practical 
tuition  in  slaughterhouses,  and  will 
b**gin  in  September.  The  first  examina¬ 
tions  w'ill  be  conducted  in  the  summer 
of  i<)6i.  Full  details,  including  a  list 
*)f  the  training  centres,  may  be  ob¬ 
tained  from  the  Royal  Society  of 
Health,  90  Buckingham  Palace  Road, 
London,  S.W.i. 
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Ant*u»\idanls  far  human  foods  and  animal  foods 


Edible  grades  of  refined  butylated 
hydroxytoluene  antioxklants  for  both 
human  foods  (Tofninol  RUT)  and  ani¬ 
mal  feedingstiiffs  {Tofxaiol  (X'  and 
lofHoioI  OF)  are  now  available  from 
Imperial  Chemical  Industries,  Etil. 

l.C.I.’s  Tofxniol  antioxidants  have 
long  been  familiar  in  other  fields — not¬ 
ably  the  petroleum  industry — and  the 
fund  of  specialised  knowhclge  in  this 
branch  of  applied  chemistry  which  has 
Ix-en  built  up  was  of  the  greatest  value 
in  the  peritKl  of  intensive  research  and 
development  that  precialed  the  intro- 
<luctit>n  of  the  new  grailes. 

Animal  feed 

It  is  claimed  that  the  addition  at  the 
comjHiunding  stage  of  as  little  as  8  oz. 
of  the  appropriate  grade  of  Tof>uiiol 
antioxidant  in  a  ton  of  feedingstuti  not 
only  greatly  retards  the  develojmnmt 
of  rancidity  in  the  fat  content,  but  pre¬ 
serves  vitamins  and  other  essential 
nutrients,  so  that  the  feed  can  lx- 
stored  for  months  and  still  n-main  fresh 
and  nourishing. 

A  point  of  particular  interest  to 
broiler-raist*rs  is  that,  by  slowing  up 
the  destruction  of  vitamin  E  in  the 
f»*ed,  thi-se  antioxidants  prott-ct  poultry 


Allspe«ds,  Ltd.,  move  to  larger 
works 

Because  of  the  incre;using  demaiul  for 
its  products,  Allspeeds,  Ltd.,  manufac¬ 
turers  of  the  Kopp  Variable  S{x-ed  Gear 
have  moved  their  head  office  and  works 
to  Royal  Works,  Atlas  Street,  Clayton- 
le- Moors,  nr.  Accrington. 

With  a  fUxir  area  of  over  izo.ixx) 
sq.  ft.  the  new'  works  incorporate  all 
mcxiern^rv’ices.  In  particular  the  ma¬ 
chine  shop  has  Ijeen  laid  out  and 
equipped  to  enable  the  latest  Uowline 
production  methrxls  to  be  used. 

Allspeeds  confidently  expect  that  the 
improved  facilities  of  the  new  works 
will  enable  prestmt  prices  to  be  main¬ 
tained  in  spite  of  rising  prcxluction 
costs. 


Batchelors'  new  factory  in  Northern 
Ireland 

Batchelors  Forxls,  Lt<l.,  purchased 
the  Portiulown  (Co.  Armagh)  factory, 
formerly  operated  by  Rolx-rt  VN’ilson 
and  Sons  (Fmxl  Industries),  Ltd.,  on 
July  14. 

Portadown  is  the  centre  of  a  fertile 
fruit  and  vegetable  growing  district  and 
B;itchelors  expect  to  be  purchasing 
agricultural  pnxluce  in  the  area. 

The  factory  was  built  during  n>43 
and  occupies  a  5-JU're  site  with  front¬ 
age  along  the  River  Bann. 

The  facilities  offered  by  this  pro¬ 
perty  will  lx*  available  not  only  for  the 
canning  of  the  firm’s  conventional  lines 


against  “crazy  chick”  disease-  (eii- 
cephalomacia). 

rofxiiiol  (X'  is  crystalline  and  readily 
dissolvis  in  liipiid  oil  or  fat,  whereas 
Topiniol  OF  is  a  free-flowing  jxiwder 
for  usf  where  tlry-mixing  is  required. 
Both  are  supplied  in  sjxcial  polythene- 
lined  drums. 

Human  foods 

The  .\nlioxidant  in  Fixxl  Regula¬ 
tions,  i<)58,  permit  the  usi-  of  six-cified 
quantities  of  butylated  hydroxytoluene 
in  a  variety  of  human  fixxls.  TofHutol 
Bin,  which  is  a  very  highly  refined 
gratle  of  butylated  hyilroxytoluene,  is 
maile  s|x-cially  for  this  purjxise.  Tof>- 
anol  Bin  meets  the  rerjuireinents  of 
the  Foixl  Hygiene  Regulations,  1055, 
and  otlier  relevant  legi.slation  under  the 
Fixxl  and  Drugs  Act,  1055. 

In  concentration  :us  low  as  o.oi"',  by 
weight,  Tofhninl  BH  1'  is  said  to  protect 
animal  and  vegetable  oils  and  fats  from 
rancidity.  Its  activity  is  not  destroyed 
at  cooking  tenqx-ratures  and  therefore 
persists  in  baked  and  fried  fixxls.  I'h** 
subst.ince  can  lx*  used  in  fixxl  wraiiping 
materials  such  as  paix*r  and  pajxT 
board  which  tend  to  absorb  fat  from 
fixxlstuffs. 


in  fruit  and  vegetables,  but  als.)  in  due 
course  for  new  pnxluctsat  present  under 
development.  I'he  factory  is  expected 
to  provide  employment  for  both  men 
and  women  to  a  total  of  alxmt  150  in¬ 
itially,  commencing  towards  the  end  of 
nKx>. 

This  is  the  first  factory  that  the  firm 
have  o|X'rated  in  Northern  Ireland. 

The  chairman  of  Batchelors  ex- 
presst'd  his  company’s  thanks  for  tin* 
great  help  that  they  had  received  from 
the  Northern  Ireland  Development  Cor¬ 
poration,  the  Ministries  of  Commerce 
and  .\griculture  and  the  hx'al  author¬ 
ities  in  Portadown. 


Forlhcoming  Meetings 

Royul  Institute  of  Public  Health  and 
Hygiene,  z8,  Portland  Place,  I^mdon, 
W.I.:  the  next  series  of  3-<lay  courses 
in  “  IhxxI  Hygiene  and  the  Handling 
of  Foiul  ”  will  start  on  Mondays,  Octo- 
lx*r  17  and  31  and  November  14.  Ex¬ 
amination  date:  Novemlx*r  zi. 

S.C.I.  Pesticides  Group  and  .S./l.C. 
Hiological  Methods  Group  will  hold  a 
joint  meeting  on  Wednesday,  ()ctolx*r 
iz,  at  7  p.m.,  in  the  Chemical  Srxiety 
Meeting  Room,  Burlington  House,  Pic¬ 
cadilly,  London,  W.i.,  the  subject 
being  "  Biological  Assay  of  Insecticidal 
Residues.” 

Royal  Society  of  Health,  Caxton 
Hall,  London,  S.W.i;  .Monday,  (kto- 
lx*r  3,  at  Z.30  p.m.,  “  The  New  Class 
of  Meat  lns|xx'tor,”  by  M.  Compton. 


Leiners  to  make  gelatine  in  India 

P.  Li-iner  and  Sions,  Ltd.,  are  to  st*t 
uj)  a  factory  in  India.  The  new  com¬ 
pany,  Leiner-KNIT  (ielatine  Co.,  Ltd., 
will  [iroduce  z,(xx)  tons  a  year  of 
edible,  pharmaceutical  and  technical 
gelatines,  aiul  also  bone  glue,  using 
.sinews  for  the  raw  material. 

I  his  is  the  first  venture  of  its  kind 
in  the  Indian  Republic  and  strengthens 
the  link  in  Anglo-Indian  commerce 
which  Leiner's  have  already  promoted 
by  their  bone  crushing  factory  at 
Jodhpur.  The  new  company  has  an 
authorised  capital  of  50  lacs  of  rupees 
(£375. «xx))  and  the  shares  art*  held 
jointly  by  Leiner’s  and  KNIT — the 
Kapurthala  and  Northern  India  I'an- 
neries.  Ltd.,  in  Kapurthala.  Directors 
are  L.  Leiner  and  R.  G.  Egan,  respec¬ 
tively  chairman  and  managing  direc¬ 
tor  of  P.  Leiner  and  Sons,  Ltd.,  and 
P.  R.  Siulhi  and  F.  C.  Kapur. 

The  site  for  the  factory  has  yet  to 
lx-  chosen  but  prixluction  is  planned  to 
start  in  alx>ut  b-o  months  time. 


rile  total  supply  of  white  fish  in 
8oz,7Io  tons— was  3j‘',',  less  than  the 
i<i5S  total  of  833.353  according  to 

the  White  Fish  Authority’s  annual  re- 
|X)rt.  Imjxirts  rose  in  weight  by  alxmt 
z%,  but  British  ciitches  fell  by  4",,. 
The  lamled  value  of  the  total  supply 
rose  from  £55.653.‘)f>8  in  1958  to 
£5b.4z8,i»94  in  io5<»,  or  about  i-4‘’|,. 


Simon-Carves,  Ltd.,  and  Monsanto 
Chemicals,  Ltd.,  have  [looled  their  re¬ 
search,  engineering  and  operating  ex¬ 
perience  in  the  treatment  and  harmless 
dis(x>sal  of  industrial  effluent  to  form 
the  Simon-Carves  Monsiinto  Effluent 
.\dvisory  Service.  The  service  is  ad¬ 
ministered  by  Simon-Carves,  Ltd., 
from  their  Inadquarters  at  Cln-adle 
Heath,  Stcxkport,  Cheshire. 

Both  at  home  and  overseas  the 
Simon-Carves  Monsanto  Effluent  .Ad¬ 
visory  Service  puts  a  range  of  facilities 
at  the  disposal  of  industries  and  puhlic 
authorities  faced  with  problems  of 
effluent  treatment  and  disposjil,  and 
provides  general  advice  on  effluent 
problems,  on-site  and  laboratory  inves¬ 
tigations  on  the  treatment  of  specific 
effluents,  recommendations  and  di-sign 
data  for  effluent  treatment  prixcsses 
aiul  plants,  and  continuing  advice  on 
the  opi-ration  of  commissioned  treat¬ 
ment  plants. 


Insecticide  and  fungicide  conference 

An  Ins«*cticide  and  Fungicide  Con¬ 
ference,  organ iseil  by  the  Ass<xiation 
of  British  .Manufacturers  of  Agricul¬ 
tural  Chemicals,  will  lx-  held  at 
Brighton  from  Novemlx*r  (>  to  10,  n)6i. 
Further  details  will  lx*  published  as 
srxm  as  available. 


Less  white  fish  in  1959 


Industrial  effluent  service 
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The  Union  Cold  Storage  Co.’s  xvhurves  on  the  banks  of  the  Thames  in  London 
have  recently  been  covered  by  canopies.  Inside  them  specially  designed  handling 
gear  has  been  installed  to  enable  refrigerated  goods  to  be  landed  from  barges 
direct  to  the  main  store  ivithout  being  affected  by  rain  or  sunshine.  The  picture 
shoh’s  frozen  meat  being  handled. 


Food  hygiene 

N»w  ImmkI  Hygieiu-  (Gt  iu*ral)  Rfgii- 
latioiis  madf  ji'iiitly  l)y  the  Minister  of 
Health  and  the  Minister  of  Agriculture, 
Fisheries  and  Fotnl,  consolidating  the 
F<hk1  Hygiene  Kegulations,  n)55  to 
1057,  with  a  number  of  amendments 
(none  alTecting  their  main  substance) 
that  take  account  of  experience  gained 
(luring  the  last  four  years,  came  into 
force  on  October  i, 

The  amendm'‘nts  include;  the  appli¬ 
cation  of  the  Regulations  to  the  hand¬ 
ling  and  service  of  hnid  on  Ixiard  cer¬ 
tain  ships  and  vessels;  the  relaxation  of 
some  of  the  rt*(piirements  relating  to 
tem|HTature  at  which  certain  fcxMls 
must  be  kept  in  catering  premises;  a 
provision  clarifying  the  retpiirements 
lor  k(*eping  food  transjKirt  and  delivery 
vehicles  clean  and  w’ell  lighted;  and  a 
numlxT  of  amendments  relating  to  the 
trans[)ort  of  rabbits,  game  and  {xuiltry 
and  certain  types  of  ofTal. 


Food  handling  at  docks 

New  FckxI  Hygiene  Regulations  with 
regard  to  the  handling  of  ftxxl  at 
(locks,  carriers’  premises,  public  cold 
stores  and  certain  types  of  stor:ige 
premises  have  lH*en  made  jointly  by 
the  Minister  of  Health  and  the  Minister 
of  Agriculture,  Fisheries  and  F(xxl. 

Most  of  the  provisions  come  into 
force  on  November  i,  i(»tx),  except  for 
some  which  may  involve  alterations  to 
premises  or  e(piipment.  These  are  de¬ 
ferred  until  May  i,  i()6i. 

The  matters  dealt  with  in  the  new 


regulations  are  similar  to  those  in  the 
general  F(xxl  Hygiene  Regulations  that 
have  applied  since  the  end  of  i()55  to 
most  other  types  of  hxxl  premises,  i.e., 
the  condition  of  premises  and  places 
where  hxxl  is  handled,  and  the  cleanli¬ 
ness  of  the  e(|uipment  used  for  hand¬ 
ling  it,  and  of  hxxl  handlers  and  their 
clothing.  There  are,  however,  a  num- 
lx*r  of  detailed  changes  because  of  the 
spt'cial  character  of  d(x:k  premises,  ear¬ 
ners’  pnunises,  etc.,  and  the  ojx-rations 
that  take  place  there,  as  compared 
with  an  ordinary  f(xxl  business.  For 
instance,  a  great  deal  of  the  fcxxl  is 
handled  in  its  packing;  constant 
changes  occur  in  the  type  of  gcxxls 
handled;  and,  in  the  case  of  d(Kks,  the 
employer  is  not  normally  responsible 
for  providing  the  buildings  or  facilities 
which  the  (l(K'kers  have  to  use  in  hand¬ 
ling  the  f(xxl. 


High  Duty  Alloys,  Ltd. 

High  Duty  Alloys,  Ltd.,  have  trans- 
ferretl  their  Birmingham  sales  office 
from  Queen’s  College  Ch.imbers,  Para¬ 
dise  Street,  to  369,  City  Road,  Edgbas- 
ton,  Birmingham  16,  tel.:  Bearwoorl 

^344-5. 

The  services  of  Mr.  K.  H.  Miller, 
Area  Siiles  Executive  for  the  Sheet  and 
Extrusion  Division,  and  Mr.  K.  M. 
Herrington,  Area  Sales  Executive  for 
the  Casting  Division,  will  continue  to 
lx‘  available  at  the  new  offices.  All 
Forging  Division  Sales  matters  will  be 
dealt  with  at  the  Forging  Division, 
Redditch,  as  at  present. 


Codes  of  practice  for  fish  handling 

The  Minister  of  Health  and  the 
Minister  of  Agriculture,  Fisheries  and 
F(xxl  have  issued  jointly  two  c(xles  of 
practice*  on  the  hygienic  handling  of 
fish  in  the  course  of  transjxirt  aiul  in 
the  retail  trade.  These  are  the  third 
and  fourth  caxles  in  this  series:  the  first 
two  codes,  which  were  published  last 
NovemlxT,  dealt  with  the  hygienic 
handling  of  meat. 

In  a  foreword,  the  Minister  of  Health 
mentions  the  importance  of  fish  as  a 
f(xxl  and  sjiys  that  this  fact  and  the 
reception  accorded  to  the  two  cor¬ 
responding  meat  caxles  has  encouraged 
the  Minister  of  Agriculture,  Fisheries 
and  F(xxl  and  himself  to  arrange  for 
the  publication  of  tht'se  further  c(xles. 
He  hopes  that  they  will  lx*  a  helpful 
and  practical  contribution  to  the  Ix-tter 
handling  of  fish,  and  points  out  that 
the  precautions  necessary  for  ensuring 
that  fish  remains  fresh  are  also  those  re- 
(juired  in  the  interests  of  hygiene.  The 
Minister  pays  tribute  to  the  work  done 
by  a  Committee  of  the  Royal  S(x:iety 
for  the  Promotion  of  Health,  who 
offered  the  Ministers  their  drafts  as  a 
basis  for  the  cixles  now  published. 

*  M.M.S.O..  I.ondon.  Price  <xl.  each. 


Chelsea  Flour  Mills  and 
J.  W.  French 

We  are  asked  to  make  clear  that  as  a 
result  of  the  amalgamation  of  Chelsea 
Flour  Mills,  Ltd.,  and  J.  W.  French 
and  Co.,  Ltd.,  and  through  the  acqui¬ 
sition  of  additional  French  shares,  the 
former  Chelsea  shareholders  now  have 
a  majority  holding  in  J.  W.  French 
and  Co.,  Ltd. 


Research  Association’s  enrober 
survey 

Anyone  in  the  Baking  Industry  con¬ 
sidering  the  purchase  of  an  enrober  for 
ch(x:olate  and  fondant  will  be  inter¬ 
ested  in  the  survey  of  such  equipment 
which  appears  in  the  August  Bulletin 
of  the  B.B.I.R.A. 

This  is  the  eleventh  of  their  surveys 
of  (equipment  used  by  the  Baking  In¬ 
dustry  and,  like  the  others,  lists  prac¬ 
tically  all  typ(*s  of  this  machinery 
available  in  Britain,  ranging  from  the 
largest  to  the  smallest,  together  with 
the  fullest  available  operating  charac¬ 
teristics. 

A  potential  buyer  can,  therefore,  see 
at  a  glance  whether  a  particular  en- 
rolx'f  will  suit  his  requirements. 


Soft  drink  production 

Figures  issued  by  the  Ministry  of 
Agriculture,  Fisheries  and  Fexxi  show 
that  the  total  ready-to-drink  equiva¬ 
lent  soft  drink  prcxluction  during  the 
quarter  ended  June  30  was  i3i,7o8,otx) 
gallons. 
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!\eu's  from  Sctttland 

Evpori menial  Slalinn  direclor  ^oes  lo  l.S.  lirni 


riif  resignation  of  Mr.  S.  W.  1'. 
Hanson,  officer  in  charge  of  the  Minis 
try  of  Agriculture,  Fisheries  and  1'(hkI 
Research  Station  at  ri>rry,  Alurtleeii, 
was  announced  on  August  iS.  He  is 
leaving  for  a  p,)st  in  the  I’.S.  l»«'cause 
the  (iovernment  are  closing  the  Torry 
research  station.  Mr.  Hanson  said  he 
would  Ih‘  leaving  at  the  end  of  this 
month  to  iH-coine  Furo|)ean  director  of 
f  mkI  developments  for  Armour  and  C'o. 
Lt<l,.  Chicagi),  one  of  the  w»»rld’s 
largest  meat-packing  firms. 

“  I  will  cont  nue  to  have  my  home  in 
Aln-rdeen,  but  will  In*  travelling  exten- 
sivily  between  Europi-  and  America  to 
keep  my  company  abreast  of  develop¬ 
ments  in  fo(Kl  science  and  technology 
on  this  side  of  the  Atlantic,”  he  said. 

It  w:us  announced  earlier  this  year 
that  the  (Iovernment  considered  the 
work  on  the  development  of  dehydra¬ 
ted  RkkIs  at  their  .■\lM‘r<li*en  estal)lish- 
inent  had  iH-eii  complettal,  and  that  it 
would  be  closial  in  March,  o/ji.  Mr. 
Hanson  s^iid  that  the  imminent  closure 
had  made  it  necessjiry  for  the  scientific 
staff  to  look  elsewhere  f(»r  empU)yment. 
He  was  leaving  the  (iovernment  ser¬ 
vice  with  regret,  but  circumstances 
imule  it  inevitable.  He  s;iid  that  oth«*r 
key  men  had  made  plans  for  transfer¬ 
ring  to  industry  and  no  doubt  more 
would  follow. 

Mr.  Hanson  was  officer  in  charge  at 
the  ex[H-rimental  fcMKl  hutory  from 
when  building  la-gan,  until  i<)3.b 
wlum  he  went  to  America  :is  scientific 
adviser  to  the  British  Army  staff  at 
the  British  Kmba.ssy  in  \V;ushington. 
His  job  was  to  study  hnnl  technology 
in  America,  with  p.irticular  reference 
to  hxKl  problems  as  tlu-y  affecte<l  the 
Force's*  and  the  civilian  |>opnlation  in 
times  of  war.  in  1057  he  returned  t«» 
Britain. 


Leonard  Hill  (o  visil  India  and 
Ceylon 

.Mr.  W.  Le-on.ard  Hill.  Chairman  of 
I^'onard  Hill,  Ltd.,  publishers  of  /•'«><*</ 
Manujm  ture,  is  planning  an  e-xtensive 
tour  of  India  and  Ce-ylon  in  January 
and  h'ebruary,  nK>i,  aiul  will  In* 
pleaseel  to  meet  readers  of  this  journ.al 
in  those*  cenmtrie's. 


New  milk  regulations 

New  re'gulatiems,  m.iele  by  the  Mini- 
ste-r  e)f  Agriculture,  Fisheries  and  FexHl 
anel  the  .Minister  e»f  Health,  will  l)e 
intreKluce'el  sheertly.  They  ge)ve'rn  the- 
cetnelitieins  unele-r  which  sixfially  ele- 
signateel  milk  —  tulx-nulin  teste'el 
(T.T.),  pasteurise'el  anel  ste-rilise-el  milk 
— may  lx-  seelel.  The-  pur|xise‘  e>f  the 
ri'gulatiems  is  te»  ensure-  that  the-  milk  is 
prexluce-el,  Ixittle-el  anel  elistributeel,  anel 


”  In  my  new  {x)st  I  will  really  lx- 
eleeing  fe>r  Arme)ur's  in  Hure){H*  what  I 
use-el  te»  ele>  fe)r  Britain  in  America,”  he 
.sjiiel. 

.■\  s|x)kesman  feer  the-  Ministry  .s;uel 
the'  facte)ry  woulel  cleese  in  .March  next 
ye-ar.  At  the  pre-se-nt  time-,  he  sjiiel, 
nt-ge)tiatie)ns  were-  ge>ing  em  between 
(ieeve-rnment  De-partments  as  te)  the 
elis[x>s;)l  of  the  premises  anel  eejuip- 
meiit.  The  staff  e|ue-stie>n  was  alsee  elis- 
cuss'-d. 

Orkneys  to  have  cannery 

rile'  Orkney  Fishermen’s  Sexiety  is 
te)  leK'ate  a  prexe-ssing  plant  at  Strom- 
ne-ss  te)  hanelle  lobsters,  crab  anel  pe)ul- 
try.  The  lexal  interests  have  raise-el 
e)ver  £2,eKx)  to  e|nalify  fe)r  the  £io,exK) 
l;);in  reepiire-el  fe)r  the  erectie)n  eef  the- 
plant.  Be>arel  eif  Traele  appreeval  has 
leee-n  given  te)  the  pre)je'Ct  which  will 
alle>w  prex'e-ssing,  canning  anel  ejuick 
fre'ezing  e)f  lexal  prexluce*  fe)r  elelivery 
te)  the  se)uth. 

Shortage  of  milk  cartons 

An  acute  she)rtage  e)f  milk  cartons 
fe)r  veneling  machine's  has  re-sulte-el  in 
limitatiein  e)f  eleve'le)pme'nt  e)f  sjih's  in 
Sce)tlanel.  The-  Sie)ttish  .Milk  Marke-t- 
ing  Boarel  is  se-e-king  ne-w  se)urces  of 
ceuitainers  .anel  h:us  importeel  half  a 
millie)!)  freein  Canaela.  A  Sce)ttish  ce>m- 
pany  is  te)  start  manufacture'  e)f  carte)ns 
in  tile  late  part  e)f  this  ye-ar  te)  as.si.st  in 
the  situatie)!!.  V'eneling  has  give-n  Sce)t- 
tish  milk  inte-rests  a  maje)r  incre-ase-  in 
elis|x)s;il  e)f  lie|uiel  milk  anel  the  Be)ard 
is  anxiexis  te)  ensure  cexitinuity  of  this 
we)rk.  I^ick  of  carte>ns  has  hamjx'reel 
its  ele'vele)pme'nt  anel  is  currently  pre- 
ve-nting  the-  use-  e)f  up  te)  jex)  milk  venel¬ 
ing  meichine-s  which  ceeulel  lx-  put  into 
use  if  carteens  were  available. 


in  the-  ciuse-  e)f  paste-uriseel  anel  ste-rilise  el 
tnilk  effectively  he-at-treatcxl,  unele-r 
such  ce)nelitie>ns  that  it  re-ache-s  the- 
pidelic  in  a  clean,  s^ife  ce>nelitie)n. 

1  he-  re-gulatieins  re-place  e-arlier  re-gu- 
latieens  with  ame-nelme-nts  te)  take- 
acce>unt  e>f  mexlern  tnethexis  e)f  elairy- 
ing.  Ne-w  anel  mexliritxl  tests  for  T.  T. 
and  p;i.ste-urise-el  milk  will  lx-  intrexluce-el 
anel  the-  is.sue  of  ele-alers’  lice-nce-s  sim- 
plifie-el. 

The  is.sue  e)f  lice-nct*s  te)  prexluce-rs  of 
r.  r.  milk  will  continue  te)  lx*  the  re- 
sixinsibility  of  the  Ministe-r  e)f  Agricul¬ 
ture,  Fishe-ries  anel  Fexxl,  but  the  issue 
e)f  eleale-rs’  licence-s  fe)r  the-  s;ile  e)f 
spec  ially  ele-signate*el  milk  will  lx-  maele 
the  res|x)nsil)ility  e)f  the  Fexxl  anel 
Drugs  .-Vuthe)ritie-s. 

I'he-  re-gulatie>ns  ce>me-  inte)  o|x-ratie>n 
ein  Octe)lx-r  i,  ii((x),  as  re-garels  pre)- 
eluce-rs'  licences  anel  January  i,  iej6i, 
as  regards  de-alers’  licence-s. 


Odour  in  Packa^in^ 

Pre)blems  of  cxlour  in  packaging  are 
ame)ng  the  te)pics  te)  lx*  discussed  at  a 
twe)-elay  conference  to  lx-  helel  in  Le)n- 
ele)n  t)n  Novemlx-r  24  anel  25.  I'he  ce)n- 
fe-rence,  entitle-el  ‘‘  ()<le)ur  in  Packag¬ 
ing,”  will  lx-  helel  at  the  ('euina light 
Re)oms,  Cireat  (,)uee-n  Strex-t,  \V.('.2, 
and  is  being  eirganise-d  by  the  Institute 
e)f  Packaging  in  :ussex'iatie)n  with  the- 
Fexxl  .Manufacturers’  Fi-eleration,  the 
('ake  anel  Biscuit  Alliance  anel  the 
('exe)a,  Chex'eilate  anel  Confectieinery 
.-Vlliance. 

All  st-ssiems  will  take  the  feirm  eif  elis- 
cussie>n  grexips  base-el  e)n  pape-rs  by 
many  neitable  spe-ake-rs  on  all  as|x-cts 
e)f  the  preiblem. 


Pipeline  identification 

A  ne-w  British  Standarel  feir  the-  iele-n 
tificatie)!!  e)f  pi[)elines,  B.S.  170):  ii)(x), 
rece)mmenels  a  ceilemr  coele  te)  ielentity 
the  ce)nte-nts  e)f  pi^x-line-s  in  builelings, 
inelustrial  installatieins  anel  e>n  water 
anel  lanel  transpe)rt. 

British  Stanelarel  grounel  ceilours  are- 
spe-cifie-el  te)  elistinguish  between  the 
varie)us  cfasse-s  e)f  ce)ntent — white-  fe)r 
air,  canary  yelle)w  fe)r  te)wn  gas,  elark 
grey  fe)r  chemicals  anel  so  e)n.  ('e)lour 
banels  are  specifu-el  to  indivielualise- 
within  classe-s;  for  e.xample,  a  pipe-  ce)n- 
taining  butane  we)ulel  be  elark  gre-y, 
with  a  red  banel;  e)ne  ce)ntaining  carlx)!! 
me)ne)xiele-  weeulel  be-  elark  grey,  with 
r<-el  anel  yelleew  banels.  Lette-ring  is 
rece)mme-neleil  in  ce-rtain  instances. 

The  ib-pp  stanelarel  ceentains  live 
page-s  e)f  fully  anne)tate-el  ce)le)ur  elia- 
grams.  ('e)pies  may  l)e  e)btaine-el  from 
the  British  Stanelarels  Institutie)n,  2 
Park  Stree-t,  Lonele)n,  W.i.  price-  bs. 


More  “  Pyrex  ”  for  industry 

As  the  re  sult  e)f  a  £i  million  ex])an- 
sie)n  pre)granmie,  James  A.  Jobling  anel 
Ce).,  Ltel.,  will  incre.ase  prexluctie)n  of 
Pyrex  gla.ss  by  50%  within  the  next 
fe-w  ye-ars. 

Me)st  of  the  £z  millie)n  will  be  sjx-nt 
e)n  the  ace]uisitie)n  e)f  U)  acres  of  land 
in  Sunele-rlanel  ne-ar  the  present  factory, 
:inel  (he-  buileling  there  e)f  factory  ex- 
te-nsie)ns  anel  a  new  in.'iin  wareheeuse-. 
Other  pre)je-cts  incluele  exte-neling  and 
re-e)rganising  builelings  and  plant  eeii  the 
pre-se-nt  ie)-acri-  site,  .anel  a  ne-w  ele-pot 
anel  sale-s  eeffice  feer  the  South  of  Eng- 
lanel  which  is  te)  lx-  ojx-ne‘d  this  meeiith 
by  Leerel  Brabazeen  e)f  Tara.  Pre)visie)n 
is  maele  within  the  programme  fe)r  the 
deve-le)pment  of  the-  company’s  wheelly- 
owne-el  subsieliarie*s  (Juickfit  anel  (,)uartz. 
Ltel.,  and  y.V.F.,  Ltel. 

It  is  exi)ecte-d  that  the  expansie)n  pro- 
gnimnie-  will  h.ive  Ix-en  ceemple-te-d  by 
the  enel  of  iei()4,  altheeugh  a  subst.antial 
part  e)f  the  me)ne-y  will  have  Ix-e-n  sjx*nt 
by  the  e-nel  of  next  ye-ar.  P.art  e)f  the 
ce)st  will  1)0  met  by  a  (ie)vernment 
grant  of  ;^iex),exx)  unele-r  the-  T.axal  Eni- 
ple)yme-nt  Act,  lejfio,  and  the  re*st  fre)n) 
retained  profits  and  bank  borrowing. 
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Mk.  Wii.i.iam  T.  Bkady,  presidfiit 
»if  ('<irn  PriHliicts  C'()inp;iny  since 
his  been  elected  chaimian,  and  Mk. 
|iiHN  R.  Khamstine,  executive  vice- 
presi<lent,  has  In'en  electetl  presiilent. 
Mk.  Emekson  F.  Schroeuek,  presi¬ 
dent  of  Corn  Products  International, 
li.us  l)een  electe«l  st*nior  vice-president 
of  Corn  Products  Company,  the  parent 
organisation;  Mk.  Sa.mi'ei.  A.  McCain, 
former  vice-president  and  general 
counsel,  has  been  named  vic«*-president 
and  of  couns«d:  aiul  Mk.  Wakken  S. 
.Adams  has  Ihumi  promoted  to  general 
counsel. 

* 

Mk.  J.  (jIBBons,  .m.sc.,  has  iM-en 
selected  as  National  Agricultural  Ad¬ 
visory  Service  County  Advisory  Officer 
for  Somerset,  in  succession  to  Mk.  J. 
\V.  Dali.as,  m.sc.,  who  has  retired. 
Mr.  Gibbons,  who  is  48,  was  formerly 
County  Advi.sory  Officer  for  Yorkshire 
(West  Riding). 

.Mk.  j.  a.  C.  Brown,  senior  research 
officer  in  the  Department  of  Applied 
Economics  of  Cambridge  I ’niversity  and 
Mr.  H.  Paeca,  chief  statistician  of  the 
Egg  Marketing  Bo;ird,  have  In-en  ap¬ 
pointed  members  of  PlDA’s  Economic 
Advisory  Panel. 

Mr.  Brown  w;us  in  charge  of  the  ImmmI 
Survey  Section  of  the  .Ministry  of  FihhI 
from  U)48  to  105 J,  when  he  took  up 
his  prestMit  post.  He  has  acted  as  con¬ 
sultant  to  the  ImhhI  and  Agriculture 
()rganis,ition  and  the  Organisation  for 
Huro|K*an  Economic  Co-operation. 

Mr.  Palca  joined  the  Economic  and 
Statistics  Section  of  the  .Ministry  of 
.Agriculture  in  nm  and  w:us  apjMunted 
head  of  the  branch  concerned  with 
farm  prices,  agricultural  censuses  and 
siunjile  surveys  in  H)55.  He  left  the 
Ministry  for  the  Egg  Board  this  year. 

* 

Mk.  James  Lang,  j.p.,  chairman  of 
the  I’nited  Co-operative  Baking 
S<Kiety,  (ilasgow,  since  1032,  is  to  re¬ 
tire  in  DecemlK-r.  Ninety  years  of  agt‘, 
he  is  the  oldest  serving  Co-operative 
director  in  Scotland,  if  not  in  Britain. 
He  w;us  elected  a  director  of  l^.C.B.S. 
in  and  is  a  former  memlH-r  of  the 
Renfrew  Town  Council  and  a  former 
Provost  of  the  Borough. 

A  pro|)osiil  is  to  1h‘  made  that  the 
retiring  age  for  directors  of  the 
U.C.B.S.  should  be  f>8. 

* 

Changes  in  the  lioard  of  Howards  of 
Ilford,  Ltd.,  are  :is  follows:  Mr.  J.  A. 
E.  Howard  to  be  chairman;  Mr.  E. 
W.  M.  Fawcett  and  Mr.  H.  P.  P. 
Hodgkins  to  In-  joint  managing  direc¬ 
tors;  Mk.  W.  a.  Levick  and  Mr.  R.  C. 
Patrick  are  appointed  Directors.  .Mr. 
T.  W.  Howard  remains  on  the  lN)ard 
of  Howards  of  Ilford,  Lt<l.,  and  con¬ 
tinues  as  chairman  of  the  holding  com¬ 
pany  Howard  and  Sons,  Ltd. 


Mr.  W.  T.  Brady  Mr.  E.  F.  Schroeder 


.Mr.  B.  R.  S.  Pryek,  deputy  produc¬ 
tion  manager  of  Meltis,  Ltd.,  Bedford, 
retired  on  .August  i  after  44  years’  ser¬ 
vice  witli  the  company. 


.Mr.  Ai.e.xander  Mc.Mii.i.an  has  been 
ai>pointed  manager  of  the  milk  and 
creameries  department  of  the  Scottish 
Co-operative  Wholesale  Society. 

Mr.  McMillan,  who  joined  the  com- 
(Niny  as  bacteriologist  and  chemist  in 
1043,  will  have  charge  of  a  department 
which  handles  approximately  half  the 
bottled  milk  .sold  by  retail  Co-ojN-rative 
S<K'ieties  in  Scotland.  He  succeeds  Mr. 
Andn-vv  McBride,  who  has  retired. 

* 

Mr.  Kenneth  A.  McKaig,  group 
area  maiuiger  for  west  and  south-west 
Scotland,  has  retired  after  40  years’ 
service  with  James  RolM-rt.son  aiul  Sons 
(Prest-rve-  .Manufacturers),  Ltd.  He 
.started  his  career  with  the  comp:my  as 
a  boy  in  the  office,  and  was  promoted 
to  group  area  manager  in  i<i55. 

* 

.Mr.  Ashbridge,  who  was  elected 
chairman  at  the  first  meeting  of  the 
section  in  O:tober,  i<)3<),  has  since 
l)layed  a  leading  part  in  lengthy  nego¬ 
tiations  with  various  Government  de¬ 
partments  which  were  aimed  first  at 
.securing  the  revival  of  the  trade  and, 
more  recently,  its  survival  in  the  face 
of  severe  competition  from  overseas. 

.Mr.  Harry  Knight  was  elected 
chairman  in  succession  to  Mr.  Ash¬ 
bridge. 


.Mr.  Hak()I.d  F.  YoD.Nti,  who  for  the 
p;ust  six  years  has  bt-en  area  sales  man- 
:iger  for  north-west  England,  has  now- 
retired  from  W.  and  R.  Jacob  and  Co. 
(LiverpiM)!),  Ltd.  He  joined  the  com¬ 
pany  as  a  r«‘presentative  in  H)25,  and 
worked  for  many  years  in  the  com¬ 
pany’s  London  (lejNit  area  before  his 
ap)H>intment  to  the  main  LiverjNxil  de¬ 
pot.  His  home  is  in  SouthjNirt. 

Mr.  Young’s  successor  :is  area  sales 
manager  for  the  north-west  is  .Mr. 
James  H.  Dunmore,  who  j;>ine<l  Jacob’s 
in  1031  and  who  worked  in  the  Notting¬ 
ham  area  until  his  transfer  to  Liverpiwl 
in  1054, 


Dr.  Francis  Aylward,  Head  of  the 
Department  of  Chemistry  and  Food 
Technology  at  the  Borough  Polytech¬ 
nic,  London,  has  been  granted  leave  of 
absence  to  enable  him  to  visit  Ghana 
for  about)  six  months  on  behalf  of  the 
Nutrition  Division  of  the  Food  and 
Agriculture  Organisation  of  the  United 
Nations. 

Dr.  S.  Cotson,  Principal  Senior 
Lecturer,  will  bt>  in  charge  of  the  de¬ 
partment  in  his  absence  and  will  be 
iissisted  by  other  senior  lecturers.  Dr. 
D.  B.  Smith  (Biochemistry  and  F'imkI 
Technology)  and  .Mr.  J.  E.  PriKtor 
(Polymers,  Chemicid  Engineering). 


.Mr.  T.  H.  Cook  has  been  apjKiiiited 
chief  applications  engineer  of  the  Mor¬ 
gan  Crucible  Co.,  Ltd.  He  was  previ¬ 
ously  Carbon  Department  technical 
sal«-s  promotion  manager.  He  has  tra¬ 
velled  widely  for  the  company,  and  will 
Ik-  attending  the  New-  Delhi  meeting  of 
the  I.E.C.  in  Novemlw-r. 


.Mr.  Gordon  Patterson  has  fieen 
electe<l  prt-sifleiit  and  a  director  of  the 
Yale  and  Towne  Manufacturing  Co.,  in 
succession  to  Mr.  fiill)ert  VV’.  Chapman 
who  retired  recently. 

* 

Mr.  Dovglas  G.  Ashbridge  of  St. 
Dlave’s  Canning  Co.,  Ltd.,  recently  re¬ 
tired  from  the  chairmanship  of  the 
Ham  and  Bacon  Canners’  Section  of 
the  F<kk1  .Manufacturers’  Federation 
Inc.,  after  21  years  in  this  capacity. 


Obituary 

Mr.  James  Rait  Reid  who  died 
recently,  was  a  leading  figure  in  the 
Scottish  biscuit  industry.  He  was 
trained  with  his  uncle.  Sir  Alexander 
Grant  of  MeVitie  an<l  Price,  Ltd.,  in 
Edinburgh,  and  later  joined  Bagleys, 
in  Buenos  Aires,  prominent  bi.scuit 
manufacturers  in  South  America.  On 
his  return  to  this  country  in  1036,  he 
worked  with  Bilsland  Brothers,  Ltd., 
in  Gla.sgow’,  as  protluction  manager, 
until  1053.  when  he  retired.  He  then 
went  into  consultancy,  and  carried  out 
many  investigations  and  undertakings 
for  leading  biscuit  manufacturers 
throughout  the  world.  He  was  in  the 
Philippines  when  he  was  taken  ill  and 
flown  Ixick  to  Britain,  where  he  died 
in  hospital. 

* 

A  link  with  the  past  in  the  pickle 
industry  has  been  severed  with  the 
death  on  August  22,  of  Mr.  Sidney 
Heiser,  managing  director  of  the  very 
old-established  firm  of  pickle  manufac¬ 
turers,  Brother  Bung  Pnxlucts,  Ltd., 
at  the  age  of  72,  after  a  short  illness  in 
St.  John  and  St.  Elizabt-th’s  Hospital, 
Lonflon.  He  had  been  connected  with 
the  pickle  trade  for  over  50  years  and 
was  well-known  and  respected  in  busi¬ 
ness  life. 
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Ot  ERSE  AS  NEWS 


Kun»p<‘an  Information  Centre  for  hood  Irradiation  established 


rile  world's  first  iiitcriiatioiial  infor¬ 
mation  centre  ft)r  food  irradiation  ha> 
l>een  set  np  as  a  result  of  a  contract 
siKned  l)etween  theO.E.K.C.  European 
I’nKluctivity  Agency  and  the  Centre 
d’Etiides  Nucleaires  at  Saclay,  France. 
M.  Pierre  Levecpie  h;us  l)een  ap¬ 
pointed  Director  of  the  Centre,  which 
will  Ih*  set  nj)  at  Saclay. 

I  he  funcMons  of  the  centre  include 
the  preparation,  publication  and  distri¬ 
bution  of  a  ipiarterly  international 
newsletter  tm  fcHKl  irradiation  in  both 
English  and  French.  The  centre  will 
also  serve  as  a  point  «)f  contiut  Ik-- 
tween  the  scientists,  hnnl  technologists 
and  the  governmental  ami  industrial 
circles  interested,  and  will  encourage 
closer  international  co-o|)eration  in  the 
tlevelopment  and  application  of  know¬ 
ledge  in  the  field  of  f(Kxl  irradiation. 


I'he  contract,  which  has  been  signed 
for  an  initial  period  of  two  years,  pro¬ 
vides  for  the  payment  by  O.E.E.C.  / 
E.P.A.  of  a  sum  of  new  francs 

to  cover  printing  and  translation  costs 
and  other  incidental  expenses  of  the 
centre. 

It  is  hoped  that  the  work  of  the 
European  Information  Centre  will  en¬ 
courage  investigation  and  research  and 
promote  the  successful  industrialisa¬ 
tion  of  the  results  obtained.  The  need 
for  such  a  centre  arises  from  the  fact 
that  present  technology  is  insufficient 
to  provide  the  world’s  rapidly  increas¬ 
ing  population  with  an  adeejuate  diet 
throughout  the  year.  Traditional 
methods  of  hxxl  preservation  must  lx- 
supplemented  by  the  develoi)ment  of 
new  technologies. 


**Utter  confusion”  in  U.S.  sugar 
industry? 

Lainborn  and  Co.,  Inc.,  inter¬ 
national  sugar  brokers.  New  York, 
have  observed  that  unless  Congress  i*x- 
temls  the  Sugar  Act  during  its  current 
session  the  I’.S.  sugar  industry  will  lx- 
thrown  into  utter  confusi  m.  Since  it 
is  working  under  the  present  Act, 
pass«‘d  on  July  3,  i<Kh>,  which  extends 
until  March  31,  the  industry  will 

s(X)n  fiml  it  hard  to  plan  ahead.  The 
Ik'partment  of  Agriculture  will  only 
lx-  able  to  establish  <|uotas  for  the  first 
ipiarter  of 

Time  in  transit  is  an  important  fac¬ 
tor  in  preparing  for  the  steady  flow  of 
sugar  supplies,  state  I.^iinlx)rn.  Tran¬ 
sit  from  the  I’hilippines  retjuires  30- 
40  days,  from  Brazil  15-zo  days,  and 
from  Peru  alxxit  20  days.  .Moreover 
the  Philippines  fnajuently  markets  its 
sugar  many  months  in  advance,  .selling 
in  IX‘cemlH*r '  January  for  April,  May 
or  June  arrival.  Lam!x)rn  s;iy  uncer¬ 
tainties  about  thr  Sugar  Act’s  exten¬ 
sion  will  paralyse  that  ph;ise  of  the 
business.  The  firm  also  point  out  that 
many  imlustrial  users  of  sugar  has*- 
the  selling  price  of  their  finished  pro¬ 
ducts,  in  part,  on  the  cost  of  sugar, 
and  this  for  many  months  in  advance. 


New  dairy  plant  in  Kenya 

A  new  ;^8o,<xk)  dairying  project  at 
Eldoret,  Kenya,  will  give  farmers  an 
additional  market  for  1  ,2(x>,(kk)  gallons 
of  milk  per  annum. 

Kenya  Co-ojx*rative  Creameries, 
Ltd.,  have  rt*cently  signed  an  agree¬ 
ment  with  Cow  and  (late.  Ltd.,  to 
provide  (xx)  tons  of  high  tpiality  milk 
}xjwder  a  year  for  a  3-year  |H-ri(xl.  The 
powder  will  lx-  ship|x*<l  to  Britain  but 


Cow  and  Gate  have  an  option  to  pro¬ 
duce  and  pack  baby  hxxl  in  Kenya. 

Preliminary  arrangements  for  the 
new  proji-ct  Ix-gan  in  January, 
when  the  then  chairman  of  Cow  and 
Gate,  Paul  (kites,  visited  Kenya  with 
the  company’s  chief  chemist  and  was 
shown  KC('  plants  and  pnxluction 
methixls.  A  lo-ton  sample  of  whole- 
milk  powder  from  Western  Kenya  milk 
was  prepared  and  dispatched  to 
Britain  for  trials. 


Eastern  Europe  sugar  experts  meet 

A  conference  of  exjxTts  on  sugar  in¬ 
dustry  equipment  of  the  memlx-r  coun- 


“  I'm  from  the  Noise  Abatement 
Society  ...” 


tries  of  the  Economic  .Mutual  Assis¬ 
tance  Council  was  held  in  (iradez- 
K  ralo V ,  C  zee  hoslova  k  ia. 

It  adopted  a  resolution  on  the  dis¬ 
tribution  of  the  prixluction  of  plant  for 
beet  and  cane  sugar  refineries  between 
difTerent  states,  primarily  lietween 
East  Germany,  Poland  and  the 

r.s.s.K. 

An  agreement  was  also  reached  on 
co-ordinating  research  and  designing 
work  and  on  co-operation  in  the  field 
of  overall  mechanisation  of  sugar  pro 
duction  and  automation  of  sugar  re¬ 
fineries. 


Findus  plant  to  double  output 

Ihe  Findus  concern  have  plans  to 
augment  their  frozen  fish  plant  in  Ham- 
merfest  in  North  Norway  to  a  pnxluc¬ 
tion  of  twice  the  present  output  of 
b,(xx>  tons  annually.  This  will  require 
a  stable  supply  of  labour  and  a  pre¬ 
condition  for  increased  output  is, 
therefore,  the  realisation  of  large  new 
housing  projects  in  Hammerfest.  'I'he 
plant  texlay  employs  (xx)  jx'ople  as 
well  as  the  crews  of  10  trawlers  directly 
attached  to  it.  In  addition,  30-40  pri¬ 
vate  fishing  vessels  sell  their  catch  to 
Findns.  This  summer  the  factory  em¬ 
ployed  no  less  than  2(X)  students  from 
more  than  a  dozen  foreign  countries  as 
stand-ins  during  the  holiday  se;uson. 
.\nother  condition  for  greater  output  is 
an  increased  fishing  tleet  as  the  present 
supply  of  raw  material  is  not  sufficient. 


Ghana  flour  mill  project 

.\n  agreement  has  been  signed  be¬ 
tween  the  (iovernment  of  Ghana  and 
the  Pillsbury  Company  of  America,  for 
the  building  of  a  Hour  mill  in  (diana. 
Reporting  from  Accra,  Barclays  Bank 
l).(k().  adds  that  the  mill  will  be  built 
and  o|XTated  by  a  new  Ghana  company 
in  which  the  Government  and  Pillsbury 
will  each  have  a  financial  interest.  It 
will  be  fixated  at  Tema  Harlxuir  and 
will  have  a  capacity  of  4,o<x)  bags  of  kki 
lb.  a  day,  with  adeipiate  storage  f.icili- 
ties.  Construction  of  the  mill  will  be 
commenced  immeiliately  arrangements 
have  been  completed  for  the  site  at 
Tema,  and  it  is  exjx-cted  to  start  oper¬ 
ating  within  two  years. 


New  protein-rich  foods 
in  Africa 

According  to  F.A.O.,  Rome,  the  u.se 
of  certain  protein-rich  foixls,  such  as 
presscak«‘s  of  gnmndnuts  and  fish  flour, 
is  lx*ing  inve.stigated  in  Monxco,  the 
Congo,  Nigeria,  Senegal  and  Uganda, 
the  Republic  of  Togo,  Angola  and  the 
Cameroons.  A  fish  flour  plant,  built 
by  private  industry  with  assistance 
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from  F.A.O.  in  Morocco,  pnxluces  a  ton 
oi  Hour  a  day  for  use  in  child  feeding 
programmes.  Non-traditional  fish  pro¬ 
ducts  are  being  produced  and  tried  in 
Tunisia,  aiming  at  replacing  imported 
skim  milk  in  the  feeding  programmes. 
A  groundnut  Hour  factory  that  can  pro¬ 
duce  lo  tons  a  day  of  a  highly  nutri¬ 
tive  pnxluce  has  had  its  prcxluce  ap¬ 
proved  for  sale  and  development  in 
West  Africa  by  an  international  com¬ 
mittee.  Recently,  an  F.A.O.  expert 
pn  pared  plans  for  a  biscuit  factory  in 
Uganda,  the  flour  being  made  of  local 
maize  and  groundnuts. 

National  nutrition  committees  al- 
rea<ly  established  in  South  Africa, 
Northern,  Western  and  Eastern  Nigeria, 
Angola,  Cape  Verde  Islands,  Senegal 
and  Sudan,  Ghana  and  the  Cam- 
eroons,  can  make  a  valuable  contribu¬ 
tion  to  the  solving  of  nutrition  prob¬ 
lems  in  Africa. 

F.A.O.  and  the  World  Health  Organ¬ 
isation  (W.H.O.)  have  organised  courses 
to  train  personnel  in  nutrition.  So  far, 
some  training  has  been  given  to  about 
loo  workers  in  countries  and  territories 
in  Africa  south  of  the  Sahara.  The 
trainees  have  reinforced  existing  ser¬ 
vices  in  the  Congo,  Togo,  Senegal  and 
Sudan  and  Uganda  and  have  helped 
to  create  new  nutrition  services  in  the 
Ivory  Coast,  Ghana,  Cameroons,  Mada¬ 
gascar,  Republic  of  Congo  and  the  Por¬ 
tuguese  territories. 


New  Zealand's  ice  cream  pro¬ 
duction 

According  to  the  president  of  the 
New  Zealand  Ice  Cream  Manufac¬ 
turers’  Association,  Mr.  A.  Massey, 
New  Zealand  is  producing  about  5  mil¬ 
lion  gallons  of  ice  cream  and  related 
products  a  year.  He  said  that  the  ice 
cream  industry’s  annual  wages  bill  was 
rapidly  approaching  {yxj.cxx).  The 
industry’s  raw  materials,  comprising 
mainly  New  Zealand  prcxlucts,  cost 
over  ;^i  million,  and  packaging 
materials  nearly  ;^5cx),(kxj. 

Miissey  said  he  believed  the  total 
production  of  ice  cream  in  Auckland  in 
iqog  wiis  less  than  2txj  gallons,  so  that 
New  Zealand’s  overall  production 
would  not  have  exceeded  i,(xk)  gallons. 


Soft  drinks  associations  to  unite 

A  Confederation  of  European  Soft 
Drinks  Asscxiations  is  to  be  set  up  by 
soft  drinks  manufacturers  in  15  Euro¬ 
pean  countries,  including  Britain.  This 
was  decided  at  The  Hague  recently  at 
the  end  of  a  five-day  international  con¬ 
ference  called  by  the  Dutch  Society  of 
Brewers  and  Mineral  Water  Manufac¬ 
turers. 

The  new  confederation  will  include 
associations  in  the  European  Free 
Trade  Association  countries  as  well  as 
in  the  Common  Market.  Its  main  pur¬ 
pose  is  to  draw  up  a  common  policy 

Food  Manufacture — October,  1960 

[K] 


with  regard  to  the  economic  and  tech¬ 
nical  development  of  soft  drinks  manu¬ 
facture  in  Europe.  Total  annual  turn¬ 
over  in  the  15  countries  concerned  is  in 
the  region  of  .^iom. — Fitiancial  Times. 


Record  Uganda  coffee  crop 

There  are  now  prospects  of  a  record 
Robusta  coffee  crop  in  Uganda  which 
unofficial  estimates  put  at  100, o(X)  tons. 
Reporting  this  from  Kampala,  Bar¬ 
clays  Bank  D.C.O.  says  that  this  pros 
pect,  in  normal  circumstances,  would 
be  a  source  of  some  satisfaction  but, 
unless  present  world  prices  recover,  it 
is  more  likely  to  be  a  source  of  embar¬ 
rassment  to  the  Government,  as  a  large 
proportion  of  the  total  crop  produced 
by  African  growers  and  African  Estate 
Factories  may  have  to  be  subsidised 
from  the  Price  Assistance  Fund. 


Germans  to  build  Sudan  sugar 
factory 

From  the  Sudan,  Barclays  Bank 
D.C.O.  reports  that  the  Government 
has  allocated  ;^Si  million  for  a  sugar 
factory  to  be  built  by  two  German 
firms  at  Guneid.  It  is  expected  to  be 
completed  by  January,  1062. 

New  bakery  “  blessed  ”  by  tribal 
dancing 

A  feature  of  the  opening  ceremony 
of  the  Tala  Electric  Bakery  at  Macha- 
kos,  in  Kenya,  was  its  ”  bles.sing  ”  by 
KX)  African  women  who  performed  a 
tribal  dance  on  the  premises. 

Mr.  P.  G.  Warner  writes  from  Nai¬ 
robi :  "  The  opening  was  an  extremely 
good  reception  and  quite  a  number  of 
local  firms  donated  various  items  for 
the  opening  ceremony  such  as  cigarette.^ 
from  the  East  African  Tobacco  Com¬ 
pany,  Blue  Band  margarine  from  East 
African  Industries,  biscuits  by  the 
House  of  Manji,  Ltd.,  paint  for  paint¬ 
ing  the  premises  by  the  Leyland  Paint 
Co.  (East  Africa),  Ltd.,  diesel  fuel  and 
labour  for  applying  paint  by  ourselves, 
flour  from  Maida,  Ltd.,  including  a 
flour  stand,  and  also  small  timing  de¬ 
vice  and  measures  for  the  bakery  by 
Unga,  Ltd.  The  Coca-Cola  Company 
donated  72  cases  of  Coca-Cola  which 
caust'd  almost  a  riot  when  2,000  Afri¬ 
cans  tried  to  get  their  share  of  this 
(juantity  of  free  Coca-Cola. 

"It  was  a  tremendous  reception 
which  started  off  by  the  local  African 
VV’omen’s  League  consisting  of  very 
nearly  100  African  women  doing  tribal 
dancing  up  and  down  the  premises  be¬ 
fore  the  opening  ceremony.  As  soon 
as  that  was  completed,  they  then  went 
through  every  room  of  the  building 
doing  their  tribal  dancing  which  is  con¬ 
sidered  to  be  a  blessing  of  the  building 
and  to  wish  it  well. 

"  The  local  Coca-Cola  Company  also 
hired  a  Calypso  Team  to  sing  various 
songs  at  the  opening  ceremony.” 


OBITER  l)ia\ 

#  Eating  one’s  button-hole,  like 
shooting  one’s  budgerigar,  does 
in  a  way  seem  a  slightly  heartless 
thing  to  do. — The  Times. 

9  Her  (the  British  Housewife’s) 
taste  buds  are  not  yet  quite  as 
indifferent  to  fresh  flavours  as 
the  f(xxl  packer  would  wish. — 
The  Economist. 

#  Anyone  who  eats  a  mere  half¬ 
lump  of  sugar  a  day  more  than 
he  needs  will  weigh,  at  forty- 
five,  at  least  a  stone  more  than 
he  did  at  twenty-five. — Sunday 
Times. 

#  What  is  really  intriguing 
about  these  sucking  pigs  is  the. 
fact  that  they  are  carefully  bred 
so  that  their  ears  stay  perfectly 
erect  after  cooking. — Daily  Tele¬ 
graph. 

#  However,  when  he  mixes  the 
skim  milk  powder  with  any  one 
or  more  of  the  other  above  men¬ 
tioned  ingredients,  he  gets  hard 
corns,  and  the  solution  is  bad. — 
From  a  letter  reaching  the  Edi¬ 
torial  office. 

#  One  (a  French  chef)  com¬ 
plained  that  when  he  produced  a 
fre.shly-made  mayonnaise,  his 
American  customers  sent  it  back, 
saying  that  it  was  too  rich  and 
the  wrong  colour  —  they  recog¬ 
nised  only  the  bottled  variety. — 
News  Chronicle. 

#  Tall,  attractive  Mrs.  Eliza¬ 
beth  Trehane,  whose  husband  is 
chairman  of  the  Milk  Marketing 
Board,  has  her  own  idea  on  help¬ 
ing  to  use  up  the  record  milk 
supply  expected  this  summer; 
she  thinks  women  should  take 
beauty  baths  in  it. — Newspaper 
report,  quoted  by  Peter  Simple 
in  Daily  Telegraph. 

#  Rees  was  alleged  to  have  used 
cleaning  fluid  to  remove  the  Lion 
brand  stamped  on  eggs  pur¬ 
chased  from  the  egg  packing 
station  at  Carmarthen,  and  to 
have  sold  them  as  fresh  eggs  on 
her  stall  at  Llanelly  market.  It 
was  stated  that  by  doing  so  she 
probably  made  an  extra  average 
profit  of  I  id.  per  dozen. — Swan¬ 
sea  Evening  Post,  quoted  by 
Peter  Simple  in  Daily  Telegraph. 

#  To  serv’e,  pour  off  the  liquid 
into  soup  bowls  containing  bits 
of  bread;  fried,  toasted  or  merely 
baked.  Put  the  fish  into  a  dish 
and  sprinkle  with  parsley.  Serve 
both  at  once,  the  liquid  and  the 
fish,  and  with  it  serve  most 
generous  quantities  of  wine  or 
stout.  The  drink  should  really 
have  been  circulating  for  some 
time  beforehand.  The  cook 
especially  needs  it. — Recipe  in 
Daily  Telegraph. 


IVew  Companies 


Recent  Patents 

COMPLETE  SPECIFICATIONS  ACCEPTED 


H.  S.  Kowiox,  C.  Shaw,  and 
R.  Kobkktsos;  Machines  for  tilleting 
tish. 

S43.<)2iS.  Mimmek  oi  Si’I’I’I.y:  Mixing 
and  agitating  appliances. 

844,117  Imshek  and  I-I’DI.OW:  Belt  con¬ 
veyors. 

843,127.  Hkecknell,  Dolman  and 
K(XiEKs,  Ltd.  :  .Vppliance  for  handling 
eggs  aiul  other  t)t)jects,  particularly  of 
ovoidal  or  spherical  form. 

843,275.  Westau  Armati’keabrik  A.S.  : 
Valve'S  for  controlling  the  flow  of  pulp 
and  like  susiM-nsions. 
f^43-5M  I-  I’astoreli.o.  Mixing  and 
thickening  machine  for  extruding  and 
granulating  material. 

S4J.237.  I’armatic  ENGisEERiNii,  Ltd.  : 
High-pressure  tluiil  filter. 

843.456.  E-7.  Packaging  Corporation: 
Packaging  machines  anil  method  of  pack- 
aging. 

844,757.  K.  H.  Steigerwald:  Methoei  of 
increasing  the  rate  of  heat  transfer  fie- 
tween  hot  surfaces  and  a  liquid  in  contact 
therewith. 

845,274.  General  Foods  Corporation: 
Gelatin  comjxisition. 

845,010.  G.  Leuthauser:  Multi-flo<ir 
baking  oven  with  movable  supports  tor 
the  g(M>ds  to  Ik*  baked. 

844,940.  W.  R.  Grace  and  Co.:  Process 
for  making  dis|iersions  of  solids  in  liquids. 
845.028.  E.  J.  Rivoche:  Frozen  fotKl 
patties  and  method  of  preparing  same. 
844,643.  H.  Frankmann:  Automatic 
liquid  level  control  ilevices. 


Trade 

BANQUET. — 783,047.  Glac6  cherries, 
cut  jieel,  dried  fruit  ami  fruit  preser\'es : 
all  the  aforesaid  gcxxls  being  for  sale  in 
the  City  and  County  of  Ixindon,  and  in 
the  Counties  of  Middlesex,  Essex,  Kent, 
Surrey,  Sussex,  Gxfonlshire,  Berkshire, 
Buckinghamshire.  Hertfordshire,  Somer¬ 
setshire  and  Gloucestershire.  Edmonton 
Packers,  Ltd.,  .Angel  Rtxid,  Edmonton. 
l.ondon.  N.18. 

CAMPBELL'S. — 798,024.  Dehydrated 
soups.  Campbell  ^up  Company,  375. 
Memorial  .Avenue,  Citv'  of  Camden  i, 
New  |erse\ .  II.S..A. 

FROST  QUEEN. — 800,180.  Fruits,  vege¬ 
tables,  vegetable  juices  (not  for  use  in 
making  beverages),  and  fruit  pulp,  all 
living  canned  gcxids  or  gcxxls  presc-rvc'd 
bv  frcx'zing.  Frost  Queen  Importers, 
Ltd.,  icKX),  Cxilumbia  Strc'et,  New  \Vc*st- 
minster,  British  Columbia,  Canada. 
MILKFLOWER. — 802,131.  Cheese,  butter 
and  dairy  prcxlucts  (for  fcxxl).  Milkflower, 
Ltd.,  1,  Wardour  Street,  Ixmdon,  W.i. 
BANQUET. — 783.048.  Flour,  biscuits 

(not  for  animals),  rice,  sago,  cereal  pre¬ 
parations  for  fcxxl  for  human  consump¬ 
tion,  and  cake  mixture  s  (not  for  animals); 
all  the  aforesjiid  gcxxls  bc'ing  fc:r  sale  in 
the-  City'  and  County  of  Ixxidon  and  the 
(  ountic's  of  Middlesc'x,  Essex,  Kent, 
Surrc'y,  Sussex,  Oxfordshire.  Iterkshire, 
GloucestcTshire,  Buckinghamshire.  Hert¬ 
fordshire,  Somersc-tshire.  Edmonton  Pack¬ 
ers,  Ltd.,  .Angc-l  Road,  Edmonton,  Lon¬ 
don.  N.18. 

WACKY  PLAKS. — 799.1 17.  Non-medi- 


845-315:  Distillers  Co.,  Ltd.;  Con¬ 
tinuous  pr<x:c-ss  for  the  production  of 
\c-ast. 

84  4,c)7c4.  Be.sckiser  G..m.b.H.  Chemisc  he 
I'abrik  J  ..A. :  Mc-thcxl  for  inen-asing  the 
water-soluble  portion  of  animal  muscle 
protein  and  obtaining  muscle  protein 
extracts. 

845,147.  .Allied  Laboratories,  Lnc.  : 
Mcxlitied  edible  fat  prcxlucts  containing 
c'ssc-ntial  fatty  acids. 

^45-7^7.  O.  ilANSEL  Ji'N.  G.m.b.H.  :  .Aji- 
paratus  for  wrapping  confectionery,  for 
example  chcxrolates. 

845,452.  Adams  Corporation,  Korn 
Kurls  Division:  .Apparatus  for  the  pro¬ 
duction  of  explcxlc'd  cereal  fcxxls. 

845,778-  .Metal  Bo.x  Co.,  Ltd.:  .Ap- 
(Kiratus  for  printing  on  the  exterior  of 
can  Inxlies. 

845. ‘/>8.  Eski.mo  Fie  Corporation  : 
h'rozen  aerated  dessert  with  a  wrapjx-r 
and  stick,  and  methcxl  of  manufacture. 
845.735-  E.  F.  Research,  Ltd.  :  Machine 
for  cutting  meat  into  pieces. 

845,937.  Carnation  Co.:  Fowdered  soup 
prcxluct  and  methcxl  of  making  same. 
846,542.  F'.  R.  Noakes:  Fallets,  bins 
and  similar  trays  and  containers  for  use 
in  handling  and/or  storing  gcxxls. 

846,262.  Research  Association  of 
British  Flour-Millers,  .A.  P.  Bow¬ 
man,  R.  G.  Cousins  and  F.  Hai.ton: 
Biscuit-making  propierties  of  flour. 
846,892.  Rose  Bros.  (Gainsborough), 
Ltd.  ;  Feeding  of  collapsc-d  cartons  and 
the  like. 


Clarks 

cated  confectionery  and  chewing  gum. 
A.  and  B.  0.  Ohawing  Oum,  Ltd.,  Hamid 
Hill  Estate,  Spilsby  Road,  Romford, 
Essc'x . 

CERISCO. — 800.052.  .All  gcxxls  included 
in  Class  30.  Koninklijke  Verkade  Fab- 
rieken  N.V.,  Westzijde  103.  Zaanclam, 
Holland. 

ELKES. — 802,303.  Biscuits  (other  than 
biscuits  for  animals),  chcxrolate  cakc>s 
and  chcx'olate  tc'a  cakes,  all  for  sale  in 
England,  Wales  and  Northern  Ireland. 
C.  H.  Elkes  and  Sons,  Ltd.,  Dove  Valley- 
Bakeries,  The  Heath,  Uttoxeter,  Stafford¬ 
shire. 

JOLLY  TUDOR.— 788.143.  Canned, 
tinned,  preserved,  bottlc'd,  dried,  ccxikecl 
and  frozen  fruits.  B.  Antonio  Gobarro 
Tornero  Sociedad  Limitada,  .Alcantarilla, 
.Murcia,  Spain. 

PRIORS  HATCH.— B7c)8,44i.  Poultry, 
none  Ix-iiig  live.  Cecil  John  Spencer 
Mumford,  Priors  Hatch  Farm.  Priory 
Road,  I'orest  Row,  Sussex. 
THISTLEDOWN.  —  8<x>,742.  F'rozen 
whip{x>d  dairy'  cream.  James  Ruddin, 
Ltd.,  12.  Rex;  Street,  Liverpool,  i. 


New  patents  are  from  the  Journal  of 
Patents  and  new  trade  marks  are  from 
the  Trade  Marks  Journal.  In  each  case 
permission  to  publish  has  been  given  by 
the  Controller  of  Her  Majesty’s  Stationery 
Office.  Each  of  the  publications  is  ob¬ 
tainable  from  the  Patents  Office,  25, 
Southampton  Buildings.  London.  W.C.i. 


Vanner-Taylor,  Ltd.  (663597.)  5cX) 
Prc-scot  Road,  Liverjxxil,  13.  To  carry 
on  bus.  of  mnfrs.  and  mchts.  of  sausages, 
etc.  ^2,cxxj.  Dirs. :  Ernest  S.  Vanner 
Richard  Taylor,  Judith  1.  N'anner  and 
Gordon  Taylor. 

English  bottage  Wine  Company,  Ltd. 
((>63679.)  .Markc-t  Place,  Red  How,  Moi- 
fx-th.  To  take  over  bus.  carried  on  as 
“  English  Cottage  Wine  Company  ”  at 
.Morjx-th,  Northumlierland,  etc.  £1,000. 
Dirs.:  David  C.  .-Absalom,  .Arthur  Mal- 
ston,  and  lames  M.  Hackett. 

Top  Value  (Sales),  Ltd.  (663737.)  5'. 
•Market  Street,  .-Vshby  de  la  Zouch.  To 
carry  on  bus.  of  mnfrs.  of  and  dirs.  in 
confectionery'  and  foods,  etc.  £1,000. 
Dirs. :  Joseph  H,  Waterfield  and  Geoffrey 
.Murkett. 

Somerset  Pickle  Co.,  Ltd.  (663971.) 
51,  Bristol  Road,  Keynsham,  near  Bris¬ 
tol.  To  take  over  bus.  of  a  pickle  mnfr. 
carried  on  at  Keynsham  by  Mrs.  May  E. 
Sherwell,  etc.  ,^15.000.  Dirs.:  Mrs.  May 
E.  Sherwell,  Geoffrey'  T.  Sherwell  and 
David  A.  G.  Sherwell. 

Bakerlew,  Ltd.  (664549.)  To  carry  on 
bus.  of  bakers,  confectioners  and  pastry- 
cot)ks,  etc.  /[i.ooo.  Dirs.:  Kenneth 
Baker  and  Benn  Lewis. 

Gordon  Robinson  and  Sons,  Ltd. 
(664275.)  To  carry  on  bus.  of  confec¬ 
tioners,  nx:k  and  chocolate  mnfrs.,  etc. 
£12.000.  Dirs.:  Gordon  R.  Robinson, 
Gordon  E.  Robinson  and  Jean  M.  Wil¬ 
liams. 

Cockroft  and  Gibson,  Ltd.  (664377.) 
70,  Albion  Street.  Leeds,  i.  To  carry  on 
bus.  of  pickle  mnfrs.,  etc.  £\,ooo.  Dirs. : 
Ravmond  Cockroft  and  Douglas  Gibson. 

Wand  Oonfectionery,  Ltd.  (664623.) 
54,  Wellieck  Street,  W.i.  To  carry  on 
bus.  of  ch<x;olate  mnfrs.  and  confec¬ 
tioners,  etc.  £1,000.  Dir.:  Mrs.  Regina 
L.  Wand. 

Hamac  Hansella  Machinery,  Ltd. 

(664833.)  To  carry  on  the  bus.  of  im¬ 
porters  and  mnfrs.  of  and  dirs.  in  plant, 
machinery',  equipment,  and  other  engin¬ 
eering  products;  wrapping  and  packaging 
of  pharmaceutical  goods,  etc.  £3o.(xx). 
Subs. :  Clive  .-A.  Garner  and  Roger  Kos- 
sinck. 

Redipak,  Ltd.  ((>65148.)  No.  8  .Arch, 
Cattle  Market,  Southampton.  To  carry- 
on  bus.  of  mnfrs.  of  and  dirs.  in  pre¬ 
packed  frozen,  frosted  and  preserved 
foods,  etc.  £5.000.  Dirs. :  John  E.  Bed- 
dall  and  Elsie  E.  Beddall. 

Progressive  Bakeries,  Ltd.  (665572.) 
164.  Sydenham  Road,  S.E.26.  £100. 

Dirs. :  Jonathan  .A.  Marson  and  Michael 
.A.  Winford. 

Turnover  Filter  Co.  (London),  Ltd. 

(55(1702.)  To  carry  on  bus.  of  designers, 
mnfrs.  of  and  dirs.  in  water  filtering  and 
purification  plant,  etc.  £100.  Subs.: 
Peter  Behan  and  Simon  A.  A.  Bhxk. 

Anglia  Bottlers,  Ltd.  (665722.)  £ino. 
Subs. :  Guy  B.  Green  and  Wilfrerl  G.  de 
Jonge. 

Hermar  Fruit  Go.,  Ltd.  ((>65744.)  8, 
Worthington  House,  Myddelton  Passage. 
Ixindon,  E.C.i.  To  carry  on  bus.  of 
packers,  canners  and  bottlers  of  fruit, 
vegetables,  etc.  £100.  Dirs.:  Mrs.  Berta 
Garcia  and  Ignatius  McFadyen. 

These  particulars  of  new  companies 
recently  registered  have  been  extracted 
from  the  daily  register  of  Jordan  and 
Sons,  Ltd.,  Company  Registration  Agents, 

1 16,  Chancery  iMne,  London,  W.C.2. 
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Number  26 


October  1960 


Specialised  Products 
(No.  6) 


LODERS  and  NUCOLINE  LTD 

I H FORM  ATI  OH 

BULLETIH 


This  advertisement  is  one  of  a  series  of  Information  Bulletins  issued  by  Loders  & 
Nucoline  Ltd.  Copies  are  available^  together  with  a  folder^  on  request  to  Loders 
&  Nucoline  Ltd.y  Unilever  House,  London,  E.C.q. 


HYCOA  1 


Deacription 

Hycoa  1  is  a  hydrogenated,  white,  solid  vegetable  fat 
which  is  tasteless  and  odourless,  and  melts  quickly  in  the 
mouth.  It  is  very  stable  when  stored  under  normal 
conditions. 


Biscuits.  Hycoa  1  is  used  to  a  large  extent  for  biscuit 
cream  fillings  during  the  warmer  months  of  the  year 
as  a  total  or  partial  replacement  for  NUCOLINE 
A.H.B.  or  W.S.B.  It  is  also  used  as  a  component  part 
of  biscuit  dough  fats. 

Bakers*  Chocolate  Coatings.  Hycoa  I  is  used, 
with  low  fat-content  cocoa  powder,  in  the  manufact¬ 
ure  of  bakers’  chocolate.  This  type  of  chocolate  is 
soft  cutting  with  a  good  shelf  life  and  does  not  need 
tempering. 

Sugar  Confectionery.  Hycoa  1  is  normally  used 
in  the  manufacture  of  toffees  boiled  to  temperatures 
between  255  and  280®F.  where  body,  creaminess,  and 
soft  smooth  texture  inhibit  the  sticking  of  the  toffee  to 
the  teeth.  Hycoa  1  may  also  be  used  in  fudge,  soft 
centres  and  paste  goods  where  a  harder  fat  than 
NUCOLINE  A.H.B.  is  required. 


HYCOA  4 

Description 

Hycoa  4  is  a  hydrogenated  vegetable  fat  with  character¬ 
istics  very  similar  to  Hycoa  1 .  The  main  difference  is  that 
Hycoa  4  has  an  appreciably  higher  melting  point. 


Hycoa  4  is  used  in  the  same  range  of  products  as 
Hycoa  1.  It  is  principally  used  in  bakers’  coating 
chocolate  and  replacement  chocolate  goods. 


Our  Technical  Service  Department  will  be  pleased  to 
advise  upon  and  demonstrate  the  uses  of  Hycoa  I  and 
Hycoa  4. 
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TYPICAL  PHYSICAL  CONSTANTS 
Iodine  Value  8.0 

Sap.  Value  244.0 

Slip  Point  33.0®C. 

Complete  Fusion  38.0®C. 


TYPICAL  PHYSICAL  CONSTANTS 

Iodine  Value 

7.0 

Sap.  Value 

244.0 

Slip  Point 

35.0®C. 

Complete  Fusion 

40.0®C. 

■■  sAkTT&i  niMP  division 

DRAYTON  STREET.  WOLVERHAMPTON  PHONE  2553 


FILLING  a  great  need 

END  LABORIOUS  HAND 
^  FILUNGOFB^^ 

P  i.  — • 

^  ^  *^A  CCURATE  WEIGHING 


lo  siiil  a  varietv  of  diilies 


These  Safran  Unishaft  electric 
pumps  olTer,  in  addition  to  their 
performance,  a  robustness  that 
ensures  long  service,  compact¬ 
ness  that  requires  minimum 
installation  space  and,  by  the 


absence  of  bedplates  and  ped¬ 
estals,  a  mere  fractional  footing 
for  firm  anchorage.  Standard 
specification  and  stock  si/es 
J' 1'  to  2' 21*.  Full  range  ex¬ 
tends  to  5'  6*.  Duties  to  900  g.p.m. 


PRECISION 


INSTRUMENTS 


The  \Mr 

\hhe  HO  nvtrwtomvtifr 


MAKERS  ALSU'OE  MULTISTAGE  SELF-PRIMING, 
TRUNK,  SUMP'fir  WATER  CIRCULATOR  PUMPS 


HORIZONTAL 
FIXED  PRISM 


Please  tick  size  req'd.  1551b.  □  llOlb.  □  4(3lb.  □ 


To  AMASAL  LIMITED,  Butchers’  Supplies 
Division,  Caldwell  Spice  Mills,  Nuneatgn. 
Warwickshire.  Tel:  Nuneaton  ^12 

Pirasr  %rml  fuU  dflaili  cflh<  A.B.R.  AUTOMATIC  FILLtR 
LI\kER  wUhtml  t  bligathm  In: 

NAME . ADDRESS . . 


At  last  sausage  making  is  fully  auto¬ 
matic.  Just  press  a  button  on  the 
A.B.R.  filler  linker  and  you  can  pro¬ 
duce  up  to  200  sausages  a  minute  I 
There’s  absolutely  no  wastage  or  con¬ 
tamination.  No  oil  can  reach  the 
meat  and  there  are  no  crevices  for  the 
meat  to  pass  through.  The  machine 
IS  adjustable  to  suit  any  type  of  cas¬ 
ing  or  sausage  meat.  An  automatic 
holding  device  can  be  supplied  for 
s>nlhetic  casings. 

Anyone  can  operate  or  maintain 
the  A.B.R.  tiller  linker — it  has  auto¬ 
matic  lubrication  and  only  three 
grease  nipples  requiring  once-monthly 
attention.  Two  sizes:  llOlb.  and 
ISSIb. 

401b.  FILLER 

Ideal  for  the  small  manufacturer.  Takes  hard  deep- 
cooled  or  soft  sausage  mixes.  Knee-action  lever  for 
easy  control.  Single-  or  3-phase  motor. 

Other  machines  include:  BOWL 
CHOPPERS,  MINCERS. 
I  I M  If  E  D  BAND  SAWS.  FAT  DISPEN- 
LiniVCIl  SERS.  CLARIFIERS.  ETC. 


TOTALLY  ENCLOSED 
GLASS  ARC 


BACK  ILLUMINATION 
TO  THE  PRISM 


Kh^Uinghitm  A'  Si  an  leg  iAd. 

DEPT.  FM.  71  HORNSEY  RISE.  LONDON,  N.I9 

PHONE:  ARCHWAY  2270 


SMOOTH  CLEAN 
LINES 


FORK-LIFT  TRUCKS 
FOR  HIRE 


W.  C.  YOUNGMAN  LIMITED. 
WANDSWORTH  WORKS.  WANDSWORTH  ROAD.  S.W.8. 
Telephone:  MACaulay  2233. 


■#  P  ^1**  North’s  leading  letterpress  printers 

G  G  11  I G  a  IK  ^  1C  offer  a  speedy,  inexpensive  quality  printing 

'C  5  service  to  cost-conscious  manufacturers.  Please 

H  M  ask  for  samples  and  quotations  for  invoices  and 

H  I  I  BC  other  one-time  carbon  sets,  stationery,  leaflets, 

3  labels  etc.  Representative  will  call  on  request. 

LOW  COST  PRINTING  BY 

J.W.M©,©PE  LTD 


^  LEHERPRESS  PRINTERS 

W  AND  DIESTAMPERS 

^  CHARLOTTE  STREET. 

1^^  NORTH  SHIELDS, 

NORTHUMBERLAND. 
Telephone  and  Telegrams  North  Shields  1200. 
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THE  NEW  A  WO 


‘Vacumatic  Mark  IV* 

Vacuum  Pack  Sealing  Machine 

FULLY  AUTOMATIC 
PRODUCTION  MODEL 

#  INCREASED  CAPACITY— up  to  3.600  packs 

per  hour. 

#  WIDER  APPLICATION — liquids,  semi-liquids, 

solids  and  granules. 

#  ECONOMIC  OPERATION — virtually  no  spoils 

through  ‘Leakers’. 


Please  consult: 

MASON  &  MORTON  LTD. 

MURRAY  HOUSE,  VANDON  STREET, 
LONDON,  S.W.I.  TEL.  ABBey  6746  8 


‘TRUSOY’ 

the  processed  soya  floor 

"Tniacy’,  an  entirely  natural  food  astonishingly 
rich  in  protein  andfat,  will  give  you  higherquality 
products  with  longer  keeping  qualities— and  will 
reduce  your  production  costs.  Ask  for  test 
samples  of  ‘Trusoy’,  the  processed  Soya  flour. 


Moisture  . 

9.42 

Protein  . 

39.94 

CO 

Oil  . 

19.02 

>- 

Phosphatides  . 

1.90 

Non-reducing  sugars  . 

10.33 

Reducing  sugars . 

Trace 

z. 

Other  carbohydrates  (not  starch) 

13.14 

< 

Fibre  . 

1.80 

Ash  . 

4.45 

100.00 


BRITISH  SOYA  PRODUCTS  LTD 

3  High  Street.  Puckeridge,  Hertfordshire 

Tel:  Puckeridge  291 

Also  manufacturers  of  ‘bredsoy’,  b.s.p.  improver, 

‘GOLDCRUM’,  ‘BUNEtTf’. 


Invaluable  for  Reference  .  .  . 

World  List  of 
Abbreviations 

Sci.ntific  T.chnological  and  Contmarcial  Organitationa 

At  last  a  second  edition  of  WORLD  LIST  OF 
ABBREVIATIONS  considerably  enlarged  and 
revised.  It  is  a  comprehensive  guide  to  the  major 
scientific,  technological  and  commercial  organi¬ 
sations  of  the  world. 

Most  of  the  organisations  of  the  world  are  now 
known  by  a  bewildering  variety  of  initials  and 
incomprehensible  abbreviations.  This  dictionary 
will,  therefore,  be  of  great  value  in  all  libraries, 
and  to  those  confronted  with  groups  of  unknown 
letters.  The  majority  of  organisations  listed  are  in 
the  United  States,  or  the  Commonwealth,  but  the 
title  “world  list”  is  more  than  justified  by  the 
representation  of  countries  throughout  the  world. 

E)efinitions  of  over  3,000  abbreviations  are  given 
in  this  extremely  useful  publication.  Foreign 
abbreviations  have  been  freely  translated.  Full 
postal  addresses  are  given  for  the  organisations 
listed.  312  pages.  Demy  8vo.  Price  25s.  net. 

Leonard  Hill  [Books]  Limited 

EDEN  STREET  •  LONDON  *  N.W.I 

WLA.C  3 
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Prime  Quality  Essential  Oils 


()EGlt 


HIGH  QUALITY 
terpeneless  essential  oils 

•  ANISEED  CHINA  STAR 

•  CLOVE  ENGLISH  AND  FOREIGN 

•  ORANGE  SWEET  AND  BIHER 

•  PEPPERMINT  ARYENSIS  AND  PIPERITA 

•  TANGERINE  SICILIAN 

•  LEMON  SICILIAN 


SoieU.K.  distributors  for  ••FRATELU  CAMINITI*’  MESSINA  for  SICILIAN  CITRUS  ESSENTIAL  OIL 


CHAS.  ZIMMERMANN  &  CO.  LTD. 


DEGA  WORKS.  WALMGATE  ROAD,  PERIVALE,  MIDDLESEX 
telephone:  PERivale  9121 


TIME 

ISaves  LABOURl 

504^  MONEY 


GIVES  YEARS  OF 
TROUBLE-FREE 
SERVICE 

It  One  model  can  fill  from  ^ 
dram  to  7  lb. 

★  One  Model  can  fill  from 
2  lb  to  28  lb. 

it  One  Model  can  fill 
Bird  Seed, Cereals,  Chemi¬ 
cals,  Fertilisers,  Insecti¬ 
cides,  Nuts,  Poultry  Foods, 
Puppy  Biscuits,  Salt,  Sand, 
Seeds,  etc. 

Speeds  up  to  100  packs  per 
minute.  Pedal  or  Power 
operated. 

Electrical  Agitation  where 
required.  Prices  from  £175. 
Quick  delivery.  Hire 
purchase  terms  on 


I 


JOHNSTON  **LIGHTNING**  FILLER  COMPANY 

FALKNER  STREET.  LIVERPOOL. 


Ttlcphona:  ROY  1660 


'Grams:  "Quickfill,  Liverpool.” 
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Herein  Neu)s  for  Canners ! 

AVAILABLE  NOW  ! 

HYDROUTS  — for  trimming  Sprouts,  Onions,  Carrots,  Apples,  etc. 

NU-WAY  SPINACH  HARVESTERS 
APPLE  EQUIPMENT  — for  peeling,  coring  and  slicing. 

RETORT  CRATE  LOADERS  and  UNLOADERS 
CARROT  SLICING  and  DICING  MACHINES 

AND  ALL  PLANT  FOR  THE  PREPARATION  &  PACKING  OF  FOOD 

CONTACT  US  now! 

W.  J.  HART  &  SONS  (LONDON)  LTD. 

39/41  MARGRAVINE  ROAD,  LONDON.  W.6 

Telephone:  Fulham  9324  S  Cables:  Wilhartson. 


As  befits  a  high-class 
instrument, 

THE  ‘SECURITY’ 
THERMOSTATIC  MIXER 

is  attractively  housed.  But 
your  concern  is  more  with 
the  inside  —  with  the 
multiple,  bi-metal,  element 
coils  which  ensure  smooth, 
positive  action  and  close 
temperature  control  —  and 
with  other  features  which 
add  up  to  high  efficiency 
and  dependability  in 
providing  a  constant  supply 
of  water  at  the  requisite 
uniform  temperature. 

EFFINGHAM  VALVE  WORKS  -  ROTHERHAM  •  Tel:  ROTHERHAM  4865.6-7  *  Crams:  "CUMMER’*  ROTHERHAM 

FMi) 
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Write  for  full  details. 


mmM 


PROG  ALLIN  P.  (Propyl  Collate) 


all  food  grade 


PROGALLIN  O.  (Octyl  Collate) 


PROGALLIN  LA.  (Dodecyl  Lauryl  Collate) 


NIPANTIOX  IF-BHA  (Suty/oteJ  Hydrojty  Aniso/t) 
NIPANOX-BHT  (Butylated  Hydroty  Toluene) 


NIPANOX  LA-BHA  (a  combination  of  Progallin  LA  and  BHA) 


As  approved  In  the  United  Kingdom  by 
'The  Antioxidant  in  Food  Regulations.  1958' 


The  above  are  available  in  solid  form  or  dissolved 
in  suitable  solvents  for  s|3ecial  purposes. 

The  personal  service  of  nipa  laboratories  ltd. 
ensures  using  the  proper  progallin  or  nipanox 
combination  to  give  maximum  protection  to  your 
products. 

Combating  oxidative  deterioration  may  be  regarded 
as  a  science,  and  nipa  laboratories  ltd.  have  been 
engaged  in  this  for  the  past  25  years. 

Write  or  telephone,  token  we  will  get  to  work  helping 
to  solve  your  rancidity  and  stability  problems. 


NIPA  LABORATORIES  LTD 

TREFOREST  INDUSTRIAL  ESTATE.  PONTYPRIDD,  GLAM. 
Telephone:  Treforest  2 1 28; 9 


Sols  Distributors  for  the  United  Kingdom; 

P.  SAMUELSON  CO. 

Roman  Wall  House,  I  Crutchad  Friars.  London,  E.C,  3 
Telephone:  Royal  2117/3 


FORNOSM  PINEAPPU 

TAhYU 


SOLID  PACK 

(5lb.  NETT  DRAINED  WEIGHT) 

•  WHOLE  SLICES 

•  REGULAR  TIDBITS  Slice) 

•  REGULAR  PIECES  (*“'  Slice) 

•  CRUSHED 

•  Grown  from  Hawallon  se«d  In  modern  hygienic 

conditions. 

•  Shipments  to  all  main  United  Kingdom  ports. 

•  Ideal  for  Canning,  Processing,  Catering,  etc. 


S.  DANIELS  &  GO.  LTD 

15  CROSSWALL,  LONDON,  E.C.3 

Telephone:  ROYAL  3336  (7  lines) 


FVLLEB  HORSEY 

SONS  A  CASSELL 


Specialists  in  the  Sale  &  Valuation  of 


FOOD  MANUFACTURING  PLANTS 
OF  EVERY  DESCRIPTION 


■  O  LLOYDR  •  LOYUU.\  •  E-t-*3 

T  E  L  E  P  H  O  N  E  ROY  AL  *8  81 

Rathbt 


METABISULPHITE 
OF  POTASH 

Effective  Preservation  for  all  kinds  of  Foods  and  Drinks 
Maximum  SO2  Content 

graded  crystals,  powder  and  tablet  form 

Write  for  samples,  prices  and  analysis  to: 

F.  KENDALL  &  SON  LTD. 

STRATFORD-ON-AVON 

telephone:  stratford-on-avon  2031 
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This 

*package* 

delivers 

5,000  MILLION 

B.T.U/S 

daily! 

(and  brings  real  economy  with  it) 

To  say  that  the  “  Steam  packet  ”  package  boiler  can  achieve 
almost  anything  doesn’t  mean  it  will  climb  up  the  wall 
(although  its  amazing  performance  will  prevent  you  from 
ever  doing  so).  This  remarkable  time-proven  smokeless 
packaged  boiler  operates  efficiently  without  supervision.  It 
incorporates  the  best  practice  in  boiler  construction  and  it 
will  certainly  pay  you  to  investigate  further  by  contacting  us 
today. 


THE  CRADLEY 

^  STEAM  packet’ 

PACKAGE  BOILER 
As  supplied  to  Spratt’s  Patent  Ltd. 


THE  CRADLEY  BOILER  CO.  LTD. 
CRADLEY  HEATH.  STAFFORDSHIRE 

Telephone:  Cradley  Heath  66003 

Branches  at  London,  Bristol,  Manchester 
and  Glasgow. 

(London)  Laburnum  7962:  (Glasgow)  Merrylee  0510; 
Gatley  4761 :  Bristol  S8887;  Gosforth  5-4654. 


.  w  w 

Our  subsidiary  companies  supply: 

-S 

Fresh  Fruit  and  Frozen  Purdes 

Preserved  Cherries,  Peels,  Pineapple 

■  * 

and  Ginger 

French  Walnuts,  Shelled  Brazils 

THE  BEDDINGTON 

NUT 

Sl  PRODUCE  CO.  LTD. 

SWANLEY  VILLAGE,  KENT 

1  'Crams:  NAMSOLUC,  Swanle)f,  Orpington 

'Phones:  Swanle)f  Junction  2306  &  2307 

IMPORTANT 

DAIRY  SHOW 

OLYMPIA  •  LONDON 

If  you  are  concerned  with  the  manufacture  or  distribution  of  food  you  will 
be  particularly  interested  in  the  outstanding  display  of  distributing  and 
processing  equipment,  refrigeration  and  storage  plant  at  this  year's  Dairy 
Show.  Exhibits  will  include  demonstrations  of  packaging  for  the  retail  and 
supermarket  trades  of  dairy  produce,  provisions  and  poultry.  Also  a  new 
class  is  introduced  for  Whipping  Cream  suiuble  for  the  Bakery  and 
Catering  trades. 

Remember  the  Dates: 

Tuesday.  2Sth  October  ..  B.M  a.m.— 4  p.m. 

Wednesday  and  Thursday,  26th  4  27th  Oct.  9.20  a.m.— 4  p.m. 
Friday.  20th  October . y.N  a.m.— S  p.m. 

The  exhibition  which  cannot  fail  to  interest  ALL  members  of  the  family. 

for  leoflet  giving  odditionei  information  about  the  meny  feotures  apply  to:  The 
Secretory.  British  Dairy  farmers'  Association.  17  Devonshire  Street,  London.  W.l 


LECITHIN 

ALL  GRADES 

OILS  and  FATS,  Edible  Refined  and  Hardened 

WHALE  and  FISH  OILS.  Crude  Hard  and  Refined 
Hardened 

Wynmouth  Lehr  &  Co.  Ltd 

2  THAMES  HOUSE,  QUEEN  STREET  PLACE 
LONDON.  E.C.4 

Cables  4  Foreign  Telegrams:  LEHRCOMP,  LONDON 
Inland  Telegrams  Telephone 

LEHRCOMP,  LONDON,  TELEX  CITY  4737  (6  lines) 

Internat.  Telex  London  28293 
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I.S.I.S.  Appointments  Register 

Licensed  annually  by  the  L.C.C. 

9,  Eden  Street,  London,  N.W.l.  EUSton  5911. 

I.S.I.S.  is  an  organisation  backed  by  a  large  industrial  group  of  consultants  with  contacts  in  all  the 
industries  based  on  technology.  As  an  addition  to  their  present  resources  they  have  established  this 
Appointments  Register.  Below  will  be  found  some  of  those  technologists  who  are  looking  for  further 
opportunities.  Employers  and  Personnel  Officers  are  invited  to  complete  the  form  below,  detach  and  send 
to  the  above  address.  In  this  particular  instance  the  use  of  a  form,  with  its  attendant  simplification  of  office 
systems,  ensures  speedier  results  for  the  employer. 


Ref.  .4.571.  British.  Mule.  Murried.  Age  50. 
A.M.Inst.Prud.E.,  A. M. Inst.  Works  Managers. 
From  apprenticeship  progressed  to  P.A.  to  Works 
Director,  printing,  mechanical  and  production 
engineering  and  then  promoted  to  Works  Manager/ 
Prtxiuction  Manager.  8  years  Works  Manager, 
printing  and  engineering  company.  4  years  General 
Works  Manager,  printing,  chemical  metal  finishing. 
General  Works  Manager,  responsible  for  all  prt)- 
duction  departments  in  3  factories  making  office 
equipment  in  paper,  board,  plastics  and  metal,  in¬ 
cluding  wood  and  metal  furniture.  General  Manager, 
nianufacturers  of  wood  and  metal  containers.  Works 
Manager,  steel  stockists  and  cutters.  General 
Manager,  light  engineering  presswork  company. 
Seeks  post  as  PRODL  CTION  WORKS  OR 
GENERAL  MANAGER.  London  area.  Salary 
£1,250  p.a.  min. 

Ref.  A. 572.  British.  Male.  Married.  Age  36. 
H.N.C.fMech.),  First  Class  B.O.f.Cert., 
A.M.I.Mech.E.,  M.I.Mar.E.  5  years  Apprentice 
Toolmaker,  plastics.  5  years  Marine  Engineer, 
shipping  company.  I  year  Design  Draughtsman. 

2  years  Project  Engineer,  1  ^  years  Works  Engineer, 

3  yrs.  Production  Manager  and  at  present  Works 
Manager,  manufacturer  of  metal  tubes,  metal  foil 
and  plywtKid,  responsible  for  production,  buying, 
development,  maintenance,  cost  control,  work  study, 
personnel,  d.o.,  production  control  and  prt^uct 
design.  Seeks  ^pointment  as  TECHNICAL  OR 
PRODL'CriON  EXECI'TIVE.  D.K.  Salary  £2,250 
pa.  min. 


RH.  A.S74.  British.  Male.  Married.  Age  40. 
C.  and  G.  Telecommunications  and  Te^nical 
Electricity.  Assoc.M.Brit.I.R.E.  I  year  Development 
Engineer,  radio  communication  equipment  manu¬ 
facturer.  5  years  Principal,  radio  and  electrical 
leuil  company.  6  years  ^nior  Team  Leader, 
aircraft  (guided  missiles)  manufacturer.  At  present 
Senkir  Projects  Engineer  (Ballistic  Missiles),  aircraft 
manufacturers.  Seeks  appointment  as  pRODl'C- 
TION  MANAGER  OR  SENIOR  PROJECT 
ENGINEER.  London  or  Provinces.  Salary  £1,500 
pa.  min. 

R<4.  A.575.  British.  Male.  Married.  Age  40. 
Engineering  Diploma.  A.Inst.E.,  M.I.I.E.  Appren- 
iceship  with  aircraft  company.  13  years  R.N. 
Electrical  Branch  (Specialist  Electronics — Elect.Art. 
10  C.E.O.).  1  year  Chief  Test  Engineer,  electronic 

engineers.  5)  years  Project  Leader  Engineer  in  charge 
pre-production,  electronic  engineers.  I  year  P.A.  to 
Managing  Director,  electronic  engineers.  Deputy 
Chief  Mechanical  Engineer  n  charge  Production 
Design.  At  present  Assistant  to  Head  of  Production 


(Director),  electronic  engineers.  Seeks  MANAGE- 
•MENT  POST,  London  or  Provinces.  Salary  £1,600 
p.a.  min. 

Ref.  A. 576.  British.  Male.  Married.  Age  50. 

C.  &  G.  (Textiles)  M.I.A.M.A.  (Advertising).  15 
years  Assistant  Manager,  wool  textiles.  2  years 
Sales  and  Production  Manager,  wool  textiles.  S. 
America.  8)  years  Sales  Promotion  Manager,  Car¬ 
pets  (Sales).  3  years  General  Manager,  manufac¬ 
turers  of  carpet  cleaner.  Seeks  post  as  SALES  OR 
GENERAL  MANAGER,  U.K.  Salary  £2,000  p.a. 
min. 

Ref.  A.578.  British.  Male.  Married.  Age  40. 

A. M.I.M.I.,  A.M.I.Agr.E.  Experience  includes  2 
years  Assistant  to  Managing  Director,  electrical 
engineers.  3  years  Executive  Trainee,  vehicle  manu¬ 
facturers.  I  year  Technical  Sales  Manager,  B.W. 
Indies,  agricultural  and  automobile  engineers.  I 
year  Technical  Sales  Manager,  manufacturing  com¬ 
pany.  3  years  Service  Manager  (vehicles  and  tractors), 
contractors,  Egypt.  At  present  Service  Manager  for 
European  company  in  Ceylon  distributing  tractors 
and  farm  implements.  Seeks  post  as  MANAGER  OR 
SENIOR  REPRESENTATIVE  IN  AUTOMOBILE 
OR  AGRICULTURAL  ENGINEERING.  U.K.  or 
abroad.  Salary  £1,500  p.a.  U.K.;  £3,0(X)p.a.  overseas. 

Ref.  A.579.  Austrian.  Male.  Married.  Age  32. 
Expects  to  graduate  as  Dr.  Phil,  (chemistry)  in  July 
I960.  3  years  experience  in  microanalysis  (anorganic, 
traces).  At  present  Research  Assistant  and  Tutor  in 
Research  Institute  in  Vienna.  Speaks  English. 
German,  French  and  some  Italian,  Swedish  and 
Czechoslovakian.  Has  2  patents,  7  scientific  papers. 
Seeks  post  as  CHEMIST,  U.K..  Canada,  U.S.A.  or 
Europe.  Salary  £1,500  p.a. 

Ref.  A.580.  Indian.  Male.  Married.  Age  31. 

B. Sc.  Chem.  Physics  and  Maths.  3}  years  Research 
Assistant,  steel  company.  At  present  &nior  Scientific 
Assistant,  in  fuel  research  institute  in  India  with  10 
years  experience  in  coal  research,  briquetting  of 
lignite  and  its  carbonisation,  analysis  of  coal  tar. 
4  research  papers  published.  Seeks  INDUSTRIAL 
POST  ANYWHERE  IN  EUROPE  OR  AMERICA. 

Ref.  A.58I.  British.  Male.  Married.  Age  34. 
B.Sc.(Engg.),  A.F.R.Ae.S.  2  years  Apprenticeship. 
It  years  Senior  Stressman.  aircraft.  2  years  Senior 
Stressman.  aero  engines.  2t  years  Senior  Cosigner, 
aircraft  light  engineering.  4  years  Senior  Trials 
Engineer,  in  charge  trials  of  ballistic  missile  and 
asstKiated  equipment,  aircraft  and  light  engineering 
company.  Seeks  post  as  DEVELOPMENT 
engineer,  medium,  light  engineering,  U.K.  Salary 
£1,600  p.a.  min. 


Ref.  A.852.  British.  Male.  Single.  Age  25.  2  years 
Engineering  Course.  U  years  Programmer,  aero¬ 
nautical  engineer.  2)  years  Research  Programmer, 
computer  manufacturer.  Seeks  post  as  CHIEF 
PROGRA.VIMER.  Australia.  Salarv  £A.  1,800- 

£A.2,300  p.a. 

Ref.  A.583.  British.  Male.  Married.  Age  32. 
B.Sc.fChem.),  Ph.D.( Physical  Chemistry).  At  present 
resident  Africa.  I  year  Assistant  to  Sales  Manager. 
Chemical  Sales  Organisation.  It  years  Metallurgist 
on  the  plant,  copper  mining  company.  At  present 
Research  Metallurgist  with  research  organisation  of 
copper  mining  companies.  Seeks  EXECUTIVE 
POSITION  LEADING  TOW  ARD  MANAGEMENT 
OF  A  GENERAL  RATHER  THAN  PURELY 

TECHNICAL  NATURE’  London  or  Provinces. 
Salary  £l.5()0  p.a.  min. 

Ref.  A.584.  British.  Male.  Married.  Age  25. 

Inter.B.Sc.Chem.  and  Physics.  9  months  Junior 
Technician,  research  laboratory.  At  present  Assistant 
Chemist,  sealing  compounds  manufacturer.  Seeks 
appointment  as  ASSISTANT  CHEMIST.  London. 
Salary  £750-£800  p.a. 

Ref.  A.585.  British.  Male.  Married.  Age  34. 

Chem.  to  degree  standard.  2  years  Laboratory 
Assistant,  chemical  manufacturers.  5  years  Assistant 
Analyst,  sewage  disposal  works.  At  present  Plant 
Superintendent,  production,  labour  control,  costing, 
production  planning,  safety  and  plant  development 
work,  manufacturers  of  pharmaceutical  and  agri¬ 
cultural  chemicals.  Seeks  post  as  PLANT  SUPER¬ 
INTENDENT.  U.K.— not  London— Salary  £1,300 
p.a. 

Ref.  A.586.  British.  Male.  Single.  Age  28.  B.Sc. 
(Mech.  Engg.),  G.I.Mech.E.  Awaiting  result  of 
Final  LL.B.  examination.  2  years  Graduate  Appren¬ 
tice,  heavy  engineering  company.  I  year  Sales 
Engineer,  manufacturers  of  fans  and  ventilating 
equipment.  At  present  Development  Engineer 
(Mechnical)  with  company  engaged  in  design  and 
manufacture  of  chemical  process  plant.  Seeks  post 
as  SENIOR  DEVELOPMENT  OR  DESIGN 
ENGINEER  London.  Salary  £1,275  p.a. 

Ref  A  587.  Hun^ian.  Male.  Married.  Age  26. 
Diploma  in  Mechanical  Engg.  I  year  Graduate 
Apprentice,  electronic  instrumentation.  U  years 
Ultracenlrifu^  Installation  Engineer,  scientifK  re¬ 
search  organisation.  7  months  Mechanical  Designer, 
electronic  tube,  cathode-ray  tube  and  magnetron 
manufacturers.  At  present  (and  for  past  3  yean) 
employed  in  England  as  Mechanical  Designer,  with 
electronic  instrumentation  company.  Seeks  post  as 
MECHANICAL  DESIGNER  in  London  area, 
U.S.A.,  Canada  or  Australia.  U.K.  Salary  £1.200  p.a. 

(continued  overleqf) 


To:  I.S.I.S.  Appointments  Re^ster,  9,  Eden  Street,  London,  N.W.l.  Please  ask  the  following  applicants  to 
communicate  with  the  undersigned: 


Please  use  Block  capitals 

Name:-.- _  _  _ _ _ 

Position : . . - _ _ 

Company:  _ _ _ _ _ 

Business  or  Profession : _ _ _ _ 

Address: . - . . . . _ _ _ _ _ 

All  introductions  are  made  on  the  understanding  that  should  an  engagement  result  the  employer  agrees  to 
I.S.I.S.  Appointments  Register’s  terms,  which  are  as  follows: 

For  each  person  engaged  the  equivalent  of  two  weeks  salary  payable  by  the  employer 
within  fourteen  days  of  the  date  of  engagement. 

Signature - Date _ _ _ 
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Ref.  .A. 588.  Indian.  Male.  Married.  Age  .17.  At 
ITCNent  resident  India.  B.Sc..  M.Sc.tChem.).  4  years 
Research  Assistant,  research  and  teaching,  chemistry. 
4  years  Chemist,  ice  cream  manufacturer.  years 
Chemist  and  Research  Assistant,  pharmacology. 
U  years  Chemist  in  charge  Anodising  IJepartment. 
manufacture  of  flashlight  cases.  At  present  Senior 
Research  FelUm,  scientific  and  industrial  research. 
Evperience  in  the  setting  up,  repair  and  maintenance 
of  small  refrigeration  units.  Seeks  post  as  RE¬ 
SEARCH  AND  OR  DEV  ELOPMENT  CHEMIST. 
C.K..  U.S.A.  or  Canada.  Salary  £1.200  p.a. 

Ref.  A. 589.  British.  Male.  Married.  Age  39. 

M.I.W.M.,  M.T.  V.  SiK.  Qualified  Electronic 
Engineer,  experience  on  mass  production  of  domestic 
equipment.  At  present  Production  Manager,  elec¬ 
tronic  equipment  manufacturers.  Seeks  FACTORY 
MANAGEMENT  APPOINTMENT.  London  or 
Home  Counties.  Salary  £1.850  p.a.  min. 

Ref.  .A. 590.  British.  Male.  Married.  Age  26. 

1st  M.B.  taken  in  Chem.,  Biol,  and  Physics. 

A. M.A.M.E.M.E.  and  Ministry  of  Power's  Elect. 
Engg.  Cert.  O.N.C.  Mining  Electrical  Engg..  H.N.C. 
Electrical  Engg.  7  years  Foreman  Electrician 
Engineer,  coal  industry.  At  present  Electrical 
Engineer  (Assistant),  coal  mining.  Seeks  post  as 
ELECTRICAL  ENGINEER.  London  or  Provinces. 
Salary  £900-£l.0(X)  p.a. 

Ref.  A. 592.  British.  Male.  Married.  Age  32 

B. Sc.  (Hons.)  (Engg  ).  A.M.I.Mech.E..  A.M.I.E.E. 
2  years  Graduate  Apprentice,  and  3}  years  Assistant 
Engineer,  heavy  electrical  and  mechanical  engineers. 
1 1  years  Commissioning  Engineer,  boiler  manu¬ 
facturers.  At  pre,sent  Design  and  Project  Engineer, 
with  industrial  consulting  engineers,  responsible  to 
Managing  Director  for  preparation  of  reports  and 
specifications  of  power  plant,  analysis  of  tenders, 
design  and  contract  work,  supervision  of  erection, 
testing  and  commissioning  of  plant  for  industrial 
power  stations.  Seeks  post  as  P.A.  TO  MA.NAGING 
DIRECTOR  OF  MEDILM  SIZED  ENGINEERING 
COMPANY  OR  EXECITIVE  POST  COM-. 
BINING  LSE  OF  PROJECT.  DESIGN  AND 
^  ERC  lAL  E.XPERIENCEi.  Prefer  Lv)ndon  or 
Home  Counties,  but  would  consider  France.  Canada. 
U.S.A.,  S.  America  or  India.  Commencing  salary 
£2.(X)0  p.a.  approx. 

Ref.  A. 593.  British.  Male.  Single.  Age  34.  A.R.I.C. 
Attended  course  for  Post  Grad.  Diploma  (Food  and 
years  Analyst  Research  Chemist,  food 
division  of  process  food  and  pharmaceutical  man- 
facturers.  Experience  of  Quality  Control  Analysis 
and  Analytical  Methods  Development,  meat  extracts 
and  meat  products,  general  food  analysis,  amino- 
acids,  culture  media,  vitamin  preparation.  Some 
knowledge  of  Bacteriokigy.  Seeks  appointment  as 
SENIOR  ANALY.ST  IN  THE  FOOD  INDUSTRY. 
London  area  preferred  or  Home  Counties.  Salary 
£I,,3(X)  p.a.  approx. 

Ref.  A. 594.  British.  Male.  Married.  Age  24.  Inter 

C.  &  G.  Printing  Ink.  5  years  Priming  Ink  Tech¬ 
nician.  printing  ink  manufacturers.  Seeks  post  as 
REPRESENTATIVE  OR  TECHNICAL  REPRE¬ 
SENTATIVE,  connected  with  Ib-inting  or  Ink  In¬ 
dustry.  London  or  Commonwealth  Country.  Salary 
£750-£l.(H)0  p.a. 

Ref.  A.595.  Indian,  resident  U.K.  Male.  Married- 
Age  31.  Inter.B.Sc.,  physics  and  chem.,  C.  &  G. 
printing  ink  technology.  5  years  Technical  Assistant 
printing  ink  manufacturers.  At  present  in  charge,  as 
senior  staff  member,  of  letterpress  and  lithographic 
ink  formulations.  Seeks  post  as  TECHNICAL 
ADV  ISER  TO  PRINTING  FIRM,  OR  TE(  HNICAL 
MANAGERIAL  APPOINTMENT  UITH  INK 
COMPANY.  London  preferred,  but  will  consider 
Australia  or  India.  Salary  £1,650  p.a. 

Rcl.  A.647.  British.  Male.  Single.  Age  32.  Ph  D., 

F.R.I.C..  A.I.M.  3  years  University  research  work. 
7  years  Oflicer,  chemical  research.  At  present  Con¬ 
sultant  Chemist,  consulting  engineers.  Interest  in  and 
exper  ence  of  wide  range  of  scientific  subjects, 
panicularly  chemistry,  metallurgv  and  the  biological 
sciences.  SEEKS  RESEARCH  MANAGEVIENT 
APPOINTMENT,  U.K. — preferably  London  or 
Scotland.  £2.000  p.a. 

Ref.  A.648.  British.  Male.  Married.  Age  38. 
Assoc,  of  Manchester  College  of  Technology, 
A.R.I.C.  II  years  experiene'e  technical  service  on 
pigments  used  in  all  branches  of  the  surface  coating 
industries,  pigment  and  dyestuff  manufacturers.  10 
years  Plant  Control  Chemist  and  Analyst,  heavy 
chemical  manufacturers.  At  present  Technical 
Swvice  Manager,  pigment  manufacturers.  Seeks 
POST  WHERE  EXTENSIVE  KNOWLEIXJE  OF 
PIG VI ENT  PROPERTIES  CAN  BE  UTILISED. 
Salary  £1.200  p.a. 

Ref.  A. 649.  Australian.  Male.  Married.  Age  37. 
Arriving  U  K.  October  I960.  Full  Member  American 
Oil  (  hemist  S<>ciety.  Languages:  French,  Italian, 
German  and  Spanish.  2  years  Assistant  Chemist, 
pharmaceuticals.  At  present  Mill  Chemist  i'c  Mill 
Laboratory,  oil  milling  and  refining  plantations 
(Australia).  Seeks  p.<st  as  CHEVIIST  OR  TFCH- 
NTCAL  SALES  APPOINTMENT.  London  or 
abroad.  Salary  £1.500  £2.000  p  a 


Ref.  A.6S0.  Dutch.  Male.  Married.  Age  33.  B.Sc. 
(Trop.  Agric.).  At  present  resident  Holland.  Ex¬ 
perience  includes  Tea  Expert  Manager,  agricultural 
development  organisation.  West  Africa.  5  years 
Assistant  Manager,  agricultural  development.  West 
Africa  and  6  years  Field  Assistant,  plantation  com¬ 
pany,  Indonesia.  Experience  in  administrative  and 
technical  aspects  of  agriculture,  farm  mechanisation, 
building  of  roads,  drainage,  irrigation,  buildings  and 
tea  factory.  Seeks  MANAGEIRIAL  APPOINT¬ 
MENT,  anywhere  except  Africa.  Salary  £1,800  p.a. 

Ref.  A.65I.  British.  Male.  Married.  Age  63. 
Experience  includes  12  years  Universal  miller, 
electrical  equipment  and  car  manufacturers.  5  years 
Tool  Room  Inspector,  aircraft  manufacturer.  8  years 
Machine  Shop  Foreman  and  12  years  Inspector,  car 
and  aeroengines  manufacturer.  At  present  Estimator/ 
Checker  in  drawing  office,  machine  tool  manufacturer. 
Seeks  TECHNICAL  ENGINEERING  POST, 
COV  ENTRY,  £625  p.a.  min. 

Ref.  A.652.  British.  Male.  Married.  Age  25. 

G. C.E.  “A”  level  Physics.  M.  of  Plastics  Inst,  and 
member  of  B.S.I.  Technical  and  British  Plastics 
Federation  Committees.  5J  years  Scientific  Assistant, 
rubber  plastics  testing  and  development.  At  present 
Senior  PVC  Technologist,  i  c  all  development, 
process  control,  colour,  routing  testing  of  PVC, 
polythene  and  polvstvrene.  Seeks  TECHNICAL' 
SALES  PRODUCTION  APPOINTMENT  IN 
PLASTICS.  Salary  £1,100  p.a. 

Ref.  A.6S3.  British.  Male.  Married.  Age  40. 

A. R.I.C.  3i  years  Analytical  Chemist,  rubber 
manufacturer.  6  years  Development  Chemist, 
plastics  and  rubber  manufacturer.  At  present  Senior 
Development  Chemist,  plastics  manufacturer.  Seeks 
post  as  SENIOR  DEVELOPMENT  CHEVIIST 
CHIEF  CHEMIST  TECHNICAL  SERVICE 
CHEMIST  OR  MANAGER.  £1,500  p.a. 

Ref.  A.654.  Indian.  Male.  Single.  Age  26)  years. 
RESIDENT  U.K.  B.A.,  B.Ch.E.,  M.Sc.  (Chem. 
Engg.)  (Birmingham).  I  year  &nior  Scientific 
Assistant  in  chemical  engineering  division  of  in¬ 
dustrial  research,  development  and  design  organisa¬ 
tion.  Worked  on  development  of  prtxiess  for  manu¬ 
facturer  of  synthetic  camphor  from  turpentine  oil. 
Seeks  pvtst  as  CHEMICAL  E.NGINEER  OR 
CHEMIST,  U.K.  £800  £900  p.a. 

Ref.  A.655.  British.  Male.  Married.  Age  36. 
O.N.C.  Mech.  and  Elec.  3  years  self-employed 
farmer.  10  years  Irrigation  Agriculturist  with 
agricultural  development  corporation,  including  5 
years  on  loan  to  F.A.O.  team  investigating  irrigation 
potentials,  as  officer  i  c  irrigation  experimental  farms. 
Special  experience  in  soil  conservation,  irrigation 
practices  and  assessment  of  land  use.  Seeks  post  as 
AGRICULTURIST  [IRRIGATION!.  £1,150  p.a. 
plus  usual  overseas  terms. 

Ref.  A.656.  British.  Male.  Married.  Age  24. 

H. N.C.  (Chem.).  5  years  Analyst,  manufacturing 
metallurgists  (ferrous  and  non-ferrous).  At  present 
employed  in  Plant  Development  Laboratory,  auto- 
mative  trade.  Experience  of  physical  testing  of 
rubber,  plastics,  papers,  adhesives  and  sealers  and 
of  recirculating  water  systems.  Seeks  post  as 
CHEMIST  OR  ANALYST.  London.  £900  p.a. 

Ref.  A.658.  British.  Male.  Married.  Age  60. 

B. Sc.  (Eng.),  A.M.I.Mech.E.  9  years  Apprentice  to 
Foreman,  gas,  oil  and  power  engineers.  24  years 
Chief  Engineer,  oil  winners,  refiners  and  distributors. 
At  present  Operations  Manager,  distributors  petrol¬ 
eum  products.  Authority  on  design,  construction, 
care  maintenance  of  water  fed  terminals 'depots, 
petrol  filling  stations,  pump  and  tank  service,  ^eks 
EXECUTIVE  APPOINTMENT  IN  OIL  OR 
KINDRED  INDU.STRY.  U.K. 

Ref.  A.659.  British.  Male.  Single.  Age  23.  G.C.E. 
"A”  level  Chem.,  Physics  and  Pure  Maths.  Studied 
Chemistry  to  B.&.  (Special)  Pt.  I  level.  At  present 
Laboratory  Technician,  photographic  material  manu¬ 
facturers.  Seeks  post  as  ADMINISTRATIVE 
CHEMIST,  U.K.  £700  £800  p.a. 

Ref.  A.660.  British.  Male.  Married.  Age  22. 
Inter.  C.  &  G.  Nat.  Cert.  Maths,  Physics,  Chem.  31 
years  Analytical  Assistant  and  new  ink  control  and  .3 
years  Printing  Ink  Control  and  matching  of  inks 
colour  and  consistency .  Seeks  post  CONTROLLING 
AND  MATCHING  OF  PRINTING  INKS  with 
progressive  company.  London.  £800  p.a. 

Ref.  A.66I.  French.  Male.  Married.  Age  47. 
Resident  France.  Graduate  in  Economics  and  Law. 
Fluent  French,  English,  Spanish.  20  years  Assistant 
Traffic  Manager!  raffic  Manager  General  Agent/ 
Assistant  General  Manager,  shipping  company.  31 
years  Manager,  South  American  company  en^ged  in 
financing,  investments,  underwriting.  Experience  all 
branches  shipping — freight,  passengers,  ships  opera¬ 
tions,  stevedoring,  administration,  perstvnnel.  Con¬ 
siderable  insurance  experience  especially  marine. 
Seeks  GENERAL  MANAGEMENT  OR  REPRE¬ 
SENTATION  APPOINTMENT.  Preferably  South 
or  Central  America,  Canada  or  Europe,  but  will 
consider  other  olTers. 


Ref.  A.662.  British.  Male.  Single.  Age  21.  1st  year 
Degree  course  Maths.,  Physics,  Chem.  and  studying 
(evenings)  for  B.Sc.  At  present  Laboratory  Assistant 
paving  and  building  asphalt  contractors.  Seeks  post  as 
LABORATORY  ASSISTANT,  London.  £650  p.a 

Ref.  A.663.  British.  Male.  Married.  Age  44.  1 1 
years  experience  in  industrial  paint  technology  and 
sales  and  12  years  experience  in  polyester  resin-glaw 
technology,  resin  chemistry  includes  1  year  Sales 
Representative,  paint  manufacturers.  4  years  Paint 
Technologist,  engineering.  4  years  Manager,  plastics 
fabricators  and  2J  years  Manager,  Plastics  Depari- 
ment,  engineering.  At  present  Technologist  in  rein¬ 
forced  plastics,  plastics  manufacturers.  Seeks 
MANAGERIAL  APPOINTMENT.  U.K.  £1,750 
p.a. 

Ref.  A.664.  British.  Male.  Married.  Age  22. 
O.N.C.  Chem.  and  now  awaiting  H.N.C.  final  result. 

2  years  Laboratory  Assistant,  dyestulTs  manu¬ 
facturers.  At  present  has  studentship  in  chemistry 
with  motor  car  manufacturers,  which  is  basically  a 
management  course  with  bias  towards  chemical  side 
of  industry.  Seeks  JUNIOR  MANAGEMENT  post 
in  industry.  Lancashire — preferably  Manchester 
area — £800  p.a. 

Ref.  A. 665.  Indian.  Male.  Single.  Age  27. 
RESIDENT  U.K.  B.Sc.  (Spec.  Chem.  with  subsid. 
Physics).  Has  also  studied  up  to  B.Sc.  Part  I 
(Metallurgy)  London  University.  Knowledge 
metallurgical  analysis,  including  assaying  of  common 
ores.  3i  years  Laboratory  Technician,  petroleum 
refinery.  Seeks  post  as  ASSISTANT  CHEMIST, 
ASSISTANT  METALLURGIST  OR  LABORA¬ 
TORY  TECHNICIAN.  U.K.  £600  p.a. 

Ref.  A.666.  British.  Male.  Married.  Age  .34, 
O.N.C.,  H.N.C.  Inter,  and  Final  Diploma  in  Manage¬ 
ment.  A.M.I.Mech.E.,  Grad. I. Prod. E.  4  years 
Apprentice,  production  engineering.  2  years 
Draughtsman,  medium  engineering  concern.  I  year 
Technical  Assistant,  vacuum  pump  manufacturer.  3 
years  Planning  Engineer,  process  plant  manufac¬ 
turers.  At  present  Project  Senior  Leader  in  design 
office,  mechanical  engineers  and  consultants.  Seeks 
MANAGERIAL  APPOINTMENT.  London  or 
Home  Counties.  £1,200  p.a. 

Ref.  A.667.  British.  Male.  Married.  Age  29. 

G. C.E.  “A”  level  and  1st  Class  Final  in  Printing  Ink 
Technology.  2  years  Laboratory  Assistant,  research 
establishment.  2  years  Trainee  Technologist  and  4 
years  Development  work,  printing  ink  manufac¬ 
turers.  At  present  in  charge  of  development  of 
gravure,  flexo.  and  screen  inks,  paint  and  printing  ink 
manufacturers.  Seeks  post  as  TECHNICAL 
REPRESENTATIVE,  preferably  for  raw  material 
manufacturer.  U.K.  £1,000  p.a. 

Ref.  A.668.  British.  Male.  Married.  Age  28 

H. N.C.  (Mech.).  Experience  includes  3  years 
Apprentice  Draughtsman,  IJ  years  Designer 
Draughtsman,  light  machine  tools.  1}  years  Jig  and 
Tool  Designer,  chucks.  1 J  years  General  Design  and 
Jig  and  Tool  Draughtsmen,  machine  tools  and 
domestic  appliances.  Chief  Draughtsman,  metallic 
packings.  At  present  Chief  Draughtsman,  detail 
design  otfice.  Seeks  WORK  STUDY  OR  PRO¬ 
DUCTION  POST,  Yorkshire  or  New  Zealand. 
£1,100  p.a.  approx. 

Ref.  A.669.  British.  Male.  Married.  Age  31. 
Inter.  B.Sc.,  and  Maths,  and  Biology  at  ancillary 
level.  15  years  Laboratory  Technician  (Organic 
Research),  medical,  veterinary  and  allied  research. 
Now  seeks  POST  OITSIDE  LABORATORY  and 
WILL  CONSIDER  ANY  APPOINTMENT  OFFER- 
ING  RESPONSIBILITY  AND  GOOD  PROS¬ 
PECTS.  London  Surrey,  £800  p.a. 

Ref.  A.670.  British.  Male.  Married.  Age  28. 
O.N.C.,  H.N.C.,  A.R.I.C.  2  years  Technical  Assis¬ 
tant,  rayon  manufacturer.  5  years  Technical  Assistant 
and  I  year  Chemist,  heavy  and  intermediate  organic 
chemical  manufacturer.  At  present  Organic 
Chemist  (Research  and  Development),  organic 
chemical  manufacturer.  Experience  of  research  on 
polymers  and  their  preparation  and  properties 
together  with  associated  analytical  research,  including 
gas  chromatography.  Seeks  post  as  ORGANIC 
CHEMIST.  U.K.— not  London -salary  £1.200  p.a. 

Ref.  A.67I.  British.  Male.  Married.  Age  .38.  B.&. 
Agric.  (Agric.  Botany)  with  distinction,  M.Sc.  (Agric. 
Botany),  Full  Member  Inst,  of  Brit.  Photographers. 

3  years  Demonstrator  and  2  years  Lecturer  in 
Agricultural  Botany,  university  school  of  agriculture. 
8  years  Plant  Pathologist,  private  research  association. 
At  present  Assistant  Advisory  Mycologist,  college  of 
agriculture.  Experience  in  laboratoo  and  fie|d 
testing  of  fungicides  and  their  formulation- -some  in 
commercial  use.  Photographic  experience,  scientific 
record,  visual  aids,  cine  and  still  photography. 
Texl-b»H>k  on  fungal  diseases  and  30  published  papers 
on  fungal  diseases  and  fungicides.  Seeks  appointment 
as  PLANT  PATHOLOGIST  MYCOLOGIST.  U.K. 
— not  London  Europe,  Canada,  Australia,  Ne* 
Zealand.  Salary  £1.650  p.a. 

Ref.  A.672.  British.  Male.  Married.  Age  26. 
O.N.C.  (Mech.).  5  years  Production  Engineering 
Apprenticeship  and  I  year  Junior  Planning  Enginwr, 
telecommunication  engineers.  2  years  Planning 
Engineer,  computer  engineers.  At  present  Planning 
Engineer,  electronic  engineers.  Seeks 
JUNIOR  OR  TRAINEE  PRODUCTION  EXEa- 
TIVE.  Surrey — Hants — Berks  borders.  £950  p.a. 

October,  1%0 — Food  \lanufacture 


CONSTANT  RESEARCH 


brings  you 


THE  HIGHEST  STANDARDS 


OF  PURITY 


THE  MOST  COMPETITIVE  PRICES 


A  PRODUCT  SUITABLE  FOR 


ALL  TYPES  OF  CONFECTIONERY 


HODGSON’S 


Latin 


RICHARD  HODGSON  &  SONS  LTD.,  BEVERLEY.  YORKS.  Td.  B«vtrl«y  81 133 


We  MARK  what  you  MAKE! 


CODAPACK 

Will  automatically  imprint  code-dates  or  contents  on  large 
or  small  cartons  or  paper  sacks.  Several  models  available  to 
suit  different  applications. 

BASELOCK 

PRINTING  ROLLER 

Automatically  re-inks  the 
type  after  each  impression. 
Uses  BASELOCK  rubber 
type  in  any  size. 

iiffr 


PERFORATING 
MACHINE  CO 


13  HAHON  WALL. 

LONDON  E.C.I. 
Tel:  CHAncery  3413 


* 

Revised  regulations^regarding  First  Aid  in  Factories 
became  effective  from  1st  January  I960. 

As  the  Pioneers  of  Industrial  First  Aid  we  offer 
approved  complete  First  Aid  Outfits  to  meet  the 
requirements  of  all  trades. 

Please  state  number  of  employees  and  nature  of 
business  when  ordering. 

Full  details  are  available  to  responsible  officials 
applying  on  their  company's  letterhead,  mention¬ 
ing  this  "Food  Manufacture"  announcement. 

CUXSON,  GERRARD  &  CO.  LTD. 

OLDBURY,  BIRMINGHAM 

Telephone  :  BROADWELL  1355  (5  lines) 
food  Manufacture — October^  1960 


rescue 


JgL  ^ 


THE 

CORROSION 

i  METAL  FINISHING 

EXHIBITION 

the  world's  biggest  and  finest  display  of  anti-corrosion  and  metal 
finishing  products,  services,  plant  and  equipment. 

OLYMPIA  (Ti')  LONDON 

TUES.  NOV.  29  — FRI.  DEC.  2,  I960 

Tues.  II  a.m.-6.30  p.m..  Weds.  &  Thurs.  10-6.30,  Fri.  10-4.30 


Organised  by  “  Corrosion  Technology,”  a  Leonard  Hill  Journal. 


£600  million  a  year — almost  as  much  as  it 
costs  to  run  the  National  Health  Service— 
that  is  the  cost  of  corrosion  to  British  Industry. 
Often  hidden  and  unseen,  corrosion  constantly 
menaces  plant,  machinery,  buildings,  instal¬ 
lations,  and  products.  The  curse  of  corrosion 
can  be  lifted  from  your  business  by  taking 
intelligent  and  timely  preventive  measures. 
See  the  products  that  will  safeguard  your 
profits;  meet  the  experts  dedicated  to  rescuing 
your  business  from  rust,  corrosion,  and  waste; 
find  the  practical  ways  to  defeat  corrosion  at 
the  Corrosion  and  Metal  Finishing  Exhibition. 


IMPORTANT  TECHNICAL  MEETINGS 

November  29th — Plastics  Institute  meeting  on 
anti-corrosion  plastics.  Visitors  welcome. 

December  1st — Corrosion  Group  of  the 
Society  of  Chemical  Industry  discussion  on  the 
effects  of  water  movement  on  corrosion. 
Visitors  welcome. 


FILMS 

Impiortant  technical  films  on  anti-corrosion 
and  metal  finishing  methods,  techniques  and 
products  will  be  shown. 


FREE  TICKETS 

are  available  to  trade  and  pro¬ 
fessional  visitors  on  production  of 
card  at  the  door — or  complete  and 
retain  this  free  admission  ticket 

For  additional  tickets  apply 
to  the  Director,  Corrosion 
and  Metal  Finishing  Exhibition. 
Eden  Street.  London,  N.W.I. 
Telephone  EUSton  5911. 


► 


c 

o 

E 

CORROSION 

&  METAL  FINISHING 

EXHIBITION 

EMPIRE  HALL.  OLYMPIA.  LONDON 

NOV.  29  ■  DEC.  2  I960 

Tues.  tt  a. m. -6. 30 p.m..  Weds.  &  Thurs.  tO-6.30,  Fri.  tO-4.30 

NAME  . . 

■o 

COMPANY  . 

ADDRESS .  . 

A86 
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SITUATIONS  VACANT 


PURCHASING  OFFICER 

required  by  a 

large  retail  organisation 
in  London 


to  be  responsible  to  the  head  of  the 
Buying  Department  for  purchasing  a 
wide  range  of  equipment  and  utensils 
for  use  throughout  their  branches  and 
central  distributing  organisation  (but 
not  goods  for  re-sale). 

Applicants  should  preferably  be  about 
35  to  40  of  age  and  must  have  had  con¬ 
siderable  experience  of  buying  items  in 
a  responsible  position.  The  post  is  perm¬ 
anent  and  pensionable  and  will  carry  an 
initial  salary  dependent  on  the  calibre 
and  experience  of  the  successful  appli¬ 
cant,  but  in  any  event  not  less  than 
£1,500  per  annum. 

Applications  should  give  full  details  of 
age  and  past  experience  and  be  addressed 
to  Box  B5990,  Food  Manufacture,  9, 
Eden  Street,  N.  W.l. 


MICRO¬ 

GRINDING 


APPLICATIONS  ENGINEER 


An  APPLICATIONS  ENGINEER 
with  extensive  experience  in 
micro-grinding  of  chemicals, 
pharmaceuticals,  foodstuffs,  plas¬ 
tics  and  pigments  and  with  a 
GOOD  SALES  RECORD  is  in¬ 
vited  to  apply  for  a  senior  position 
in  the  marketing  of  an  entirely 
new  and  interesting  micro-grind¬ 
ing  plant  which  combines  fluid 
energy  and  mechanical  grinding 
to  achieve  spectacular  results. 

The  position  commands  a  high 
basic  salary  with  additional  bonus 
on  results,  car,  superannuation 
scheme,  three  weeks  paid  holiday, 
and  other  amenities. 

The  appointment  involves  travel¬ 
ling  in  U.K.  and  overseas,  but 
residence  may  be  in  London  or 
elsewhere. 

Applications  to  Box  B5987,  /Manu¬ 
facturing  Chemltt,  9,  Eden  Street, 
N.W.I. 


CLASSIFIED 

ADVERTISEMENTS 

FOOD  MANUFACTURE 

MUST  BE 
PREPAID 

4  -  per  line  minimum  12s. 

Box  numbers,  2s.  6d.  extra. 

tt0»ptlt»a  to 

BOX  NUMBERS 

should  b«  addrottad  co 
Food  Manufacture.  Leonard  Hill  Houm, 

9  Eden  Straot,  London,  N.W.I 


SITUATIONS  VACANT 

REQUIRED  by  one  of  the  leading  bakers' 
prepared  material  manufacturers  Two  Skilled 
Demonstrators  with  a  knowledge  of  commer¬ 
cial  flour  confectionery  production  and  with 
selling  ability  to  call  upon  the  more  important 
accounts  to  demonstrate  and  introduce  new 
products  to  the  trade.  .An  appointment  justi¬ 
fying  a  four  figure  salary  plus  expenses  accord¬ 
ing  to  ability  and  experience.  Enthusiasm  and 
willingness  to  travel  essential. — .Applications, 
which  will  be  held  in  strict  confidence,  should 
be  made  in  writing  to:  Personnel  Director, 
Malgavita  Limited,  Southall,  Middx.,  stating 
age,  education,  practical  experience  (if  any), 
salary  required,  etc.,  etc. 

WORKS  Engineer  with  knowledge  of  bottling 
plant  and  labelling  machinery  required  for 
fixxl  factory  within  a  large  group.  Non¬ 
contributory  pension  and  life  assurance. 
Knowledge  of  production  and  worker  control 
an  advantage.  Full  details  and  salary  required. 
— Box  B5986,  Food  Manufacture,  9,  Eden 
Street,  N.\V.i. 


HEINZ 

leaders  in  the  expanding  Food  Industry 
offer  the  following  opportunity  in  Food 
Technology: 

CHEMICAL  ENGINEER 

to  contribute  to  original  work  in  the 
development  of  automatic  and  con¬ 
tinuous  processes  in  Food  Manufac¬ 
turing.  The  department  he  will  Join- 
Head  Office  Process  Engineering —is 
developing  special  food  processes  and 
equipment,  and  has  a  full  programme 
of  new  and  revised  products  to  be 
progressed  to  full  production  stage. 
This  work  is  primarily  applied  chemi¬ 
cal  engineering,  and  applicants  must, 
therefore,  be  graduates,  or  otherwise 
fully  qualified  in  chemical  engineer¬ 
ing.  They  should  be  25-40,  and  exper¬ 
ience  in  development  work  of  a 
related  kind  is  essential. 

Please  write  fully  to  the  Personnel  Officer, 
H.  J.  HEINZ  COMPANY  LIMITED 
Waxlow  Road,  Harleaden,  London,  N.W.IO. 


Sales  Manager/Traveller,  United  Kingdom 
selling  agents  for  an  internationally  famous 
Swiss  manufacturer  of  flavouring  essences  re¬ 
quires  a  top  notch  salesman  well  introduced 
in  the  bakery,  confectionery  and  toft  drink 
industries.  Initial  work  will  involve  organisa¬ 
tion  and  active  telling  throughout  the  United 
Kingdom  and  ultimately  will  be  confined  to 
outright  management  of  the  department. 
Excellent  salary  and  prospects  for  intelligent, 
hardworking,  conscientious  and  enthusiastic 
applicant.  Applicants  please  state  age.  exper¬ 
ience.  present  position  and  salary  to  Box 
BS9n.  Food  Monufocture,  9,  Eden  Street, 
N.W.I. 


MACHINERY  AND  PLANT 
FOR  SALE 


PHONE  55298  STAINES 

S.S.  cvi.  enc.  Tanks,  1,400  and  1,800  g.il. 
14  ft.  by  7  ft.  diam.  .Autoclaves,  25  w.p.;  quick 
rele.ase  doors.  “  Fyna  ”  Wrapping  Machine, 
max.  16  in.  by  6  in.  by  in.;  A.C.  drive. 
500  gal.  alum.  cyl.  vert.  enc.  Lagged  Tank. 
6  ft.  by  3  ft.  by  3  ft.,  15  w.p.  horiz.  Retorts. 
Two  S.S.  j.ic.  Mixers,  3  ft.  diam  by  i  ft.  3  in. 
deep.  Two  B.F.  5  ft.  diam.  Melangeurs. 
Chocolate  Kettles,  28  in.  by  14  in.  and  38  in. 
by  18  in.  Three  elec.  Bench  Bowl  Mixers, 
12  in.  by  12  in.  bowls;  A.C.  Large  quantity 
Portable  Tray  Racks.  Glass-lined  Tanks, 
1,300  up  to  10,000  gal.  “  Z  ”  and  Fin  Blade 
Nlixers.  Send  for  Lists. 

HARRY  H.  GARDAM  St  CO.  LTD. 

100.  CHURCH  STREET.  STAINES 


DEPOSITOR  for  cake  and  puddings,  1-2 }  oz. 
with  4  drop  line  and  automatic  tray  feed. 
.Adjustable  for  height  and  length  of  feed.fitted 
400-volt  motor,  with  hopper.  This  machine 
costs  £850  and  is  unused  surplus  to  require¬ 
ments,  and  is  offered  at  clearance  price  of  £375. 
— R.  Pacey  Ltd.,  Sutton  Scotney,  Winchester. 

A  reconditioned  Labelling  Machine  carrying 
the  maker’s  guarantee,  is  a  better  proposition 
than  second-hand  plant.  These  are  available 
from  time  to  time  from  Purdy  Machinery  Co. 
Ltd.,  41-42,  Prescot  Street,  London,  E.i. 


BUSINESS  OPPORTUNITIES 

SUNFLOWER  Seed  Oil  refiner  wishes  to  con¬ 
tact  Salad  Cream  or  .Mayonnaise  manu¬ 
facturer  with  view  to  marketing  a  joint  pro¬ 
duct. — For  details  write  to  Box  B5985,  Food 
Manufacturer,  9,  Eden  Street,  N.W.i. 

“  FRIOID/klRE  ”  Low  Temjwrature  Refri¬ 
gerators,  49  in.  w.  by  28  in.  d.  by  34  in.  h.  ext 
Ex  large  National  user,  suitable  A.C.  or  D.C. 
deep  freezing,  storage  of  ice  cream,  frozen 
foods,  etc.  Wee  £40  each.  Domestic  Re¬ 
frigerators,  Service  Cabinets  and  Cold  Rooms 
also  available. — A.R.C.,  134,  Great  Portland 
Street,  London,  W.i.  Tel.:  MUSeum  4480. 

DAMAGED  or  redundant  stocks  of  food,  resi¬ 
dues  or  by-products  in  large  or  sm^dl  quantities 
required. — Send  your  offers  to  Rotunda  Foods 
Co.,  London  Office:  50/52,  Blandford  Street, 
W.I,  Tel.:  Welbeck  8465. 


SECOND-HAND  PLANT  FOR  SALE 

FOB  re-built  Refrigeration  Equipment,  all 
types  and  sizes,  try  Alfred’s  Ices  (1954)  Ltd., 
1-5,  Hall  Place,  Paddington,  W.2.  Tel.: 
PADdington  6619/10. 


AUCTION 


IMPORTANT  AUaiON  SALE 

By  order  of  A  rdath  Tobacco  Co.  Ltd. 
WELWYN  GARDEN  CITY,  HERTS. 
A  fine  modem  Factory 
(Architecturally  designed). 

Mainly  on  two  floors. 

Floor  area  197,000  sq.  ft. 

Site  area  approx.  4J  acres. 


936  years  Lease.  Ground  Rent  £205 
per  annum. 

To  be  offered  for  sale  by  Auction  on 
Thursday,  3rd  November,  i960,  by 

CHAMBERLAIN  St  WILLOWS, 

23,  Moorgate,  E.C.2.  (Tel:  Met.  8001). 

(From  whom  full  particulars 
may  be  obtained). 
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GOODS  FOR  SALE 


2SJ  gal.  staiiiU'ss  steel  Tanks,  .Mono  Type  H3 
: M.U.  St.  Steel  I’uinps  with  trolleys,  .Mite 
Autoinatie  Filler,  Kneaders,  Mi.xers.  l)i\'i(lers. 
Moulders,  Kaeks,  Frovers,  liakiiig  Sheets,  i-te. 
N'oiir  enquiries  welcomed.  Fxtendi'tl  credit 
facilties  with  free  Life  .Assurance.  -  Sorensen 
Itakcry  Fquipinent  Ltd.,  42,  Kahy  Street, 
Manchest«'r,  ih.  Tel.:  Mi>ss  Side  2054  4054. 
'(Iranis:  Kahlx’k. 

COUNTER  that  Rising  Cream  Cost.  '‘Cream- 
Master  "  Cream  W  hipping  Machines  will  give 
you  a  minimum  25%  saving  and  an  improved 
non-wei'p  cn'am.  Let  us  send  you  full  details. 
— Sinaiseus,  42,  Raliy  Street,  .Alanchester,  16. 


MATERIALS  FOR  SALE 

CETYL  STEARYL  .Alcohol,  edible  qualities 
available  for  Octoln-r  delivery.  X'arioiis  stearyl 
contents.  -Hox  li.sqqi,  FcH>d  Manufacture,  0, 
Fden  Street,  X.W'.i. 


FOR  SALE 

MANUFACTURER  can  offer  regular  weekly 
supplies  of  Home  Froduce  first  quality  Whey 
Butter.-  -.Apply  Box  BsqSS,  Food  Manu¬ 
facture,  q,  Kdeii  Street,  London,  X.W.I. 

ONE  19S9  Benhill  Junior  11  Backing  and 
Wrapping  .Machine.  Can  Ih-  used  for  Cre.im 
Cheese,  Curd  Ch«>ese,  or  Butter.  Capacity 
.f5;40  i  or  i  1*^-  p;tckets  per  minute.  This 
machine  is  new  and  has  only  lH*en  used  for 
experimental  ptirinises. — .Apply  Box  B.sqkq, 
Food  Manufacture,  g,  Eden  Street.  London, 
N.W.i. 

FORKLIFT  Trucks  of  every  description  for 
Sale  or  Hire,  including  7  ton  Ross,  4  (),ooo  lb. 
Coventry  Climax.  Electric  and  Diesel,  all 
tvpt's.  .Advice  offeretl  for  your  Mechanical 
Handling  problems. — B.  tl.  Flant  (Sales 
.Agency)  Ltd.,  Watlington  44,  Oxo. 

FOR  sale  approximately  10  cwt.  pure  j>owdered 
low  methoxyl  .Apple  Fectin  “Red  Ribbon” 
brand  bv  ObiiM-ktin  of  Switzerland.  Best  offers 
considered  for  this  quantity. — Lockwood  Foods 
Ltd.,  Long  Sutton,  Spalding,  Lines. 


WANTED 

FATS  and  Oils  (vegetable),  surplus,  purchased 
by  L.  R.  Stevens,  “  Stella  .Maris,”  Dirtham 
Lane,  Fitfinghain,  Surrey.  Tel.:  East  Horsley 


DIESEL  ENGINES  AND 
GENERATING  SETS 

Purchased — write  or  phone  for  representa¬ 
tive  to  call. — Leslie  Webb  &  Co.  Ltd., 
Blackford  House,  Opposite  Station,  Sutton, 
Surrey.  Tel.:  VIGilant  951 1. 


PREMISES  FOR  SALE 


WAREHOUSE 

Sf  miles  Birminfham  City  Centre.  Modern 
Freehold  centrally-heated,  single-storey  prem¬ 
ises,  providing  8,S(X)  sq.  ft.  covered  floor  space 
(immediate  potsetsion  7.S(X)).  Useful  vehicle 
park.  Deep  forecourt.  Good  situation  without 
difficulties  of  vehicle  access,  etc.  For  Sale  or  to 
Let  on  Lease.  Full  details  from  Shaw,  Gilbert  and 
Co.,  F.A.I.  43,  Cannon  Street,  Birmingham  2. 
MIDIand  4784. 


The  Strongest  Vanilla  Flavour 

VANOLEUM 

1  ox.  (i/B)  makos  a  plat  of  tmnt* 

4oxt.B  6  flk.  16/«.  11b.  32/- 

For  further  d'-toils  apply 

ARTHUR  WHITTAKER  A  CO. LTD. 

30  Church  St.,  Nrarton  Haath,  Manchattcr,  10 


WANTED 

DIESEL  GENERATING  SETS. 
DIESEL  ENGINES  AND  .MARINE 
ENGINES 

from  30-2,000  h.p.  Immediate  rash  seltlrmeot. 
Particulars  to: 

D.  ARNOLD. 

Fcitliam  Road,  Ashford, 

NliMle^x. 

Telephone:  Ashford  3349 


- DRAKESONS - 

(GENERAL  METAL  SPINNERS)  LIMITED 

CAPACITY  UP  TO  72* 

IN  ALL  METALS 


SPECIALISTS  IN  HEAVY  GAUGE 
HYDRAULIC  POWER  SPINNING 

SHEET  METAL  ENGINEERS 

21  PARKHOUSE  STREET,  CAMBERWELL. 

LONDON,  S.E.5  RODnay 

S02S/27/28 


Reconditioned 

new  / 

Largest  stockist  of  modern 
equipment  in  U.K. 


FOOD 


For  Processing,  Labelling  and 
Filling  in  the  food  preserves 
and  canning  industries. 


PLANT 

c.sKefimfine  sons.  Ltd. 

iST.iars 

HO  PUTNEY  BRIDGE  RD.JLONOON.SWIS 
Vandyke  2400  (S  iinas) 


DRIED  VEGETABLES 

DRIED  HERBS 

SEEDS  &  SPICES 

GROIIVD  PAPRIKA 

• 

AGRICULTURAL  AND 
CHEMICAL  PRODUCTS  LTD 

SI  &  S2  BARBICAN,  LONDON.  E.CI 
Telephone:  Monarch  6124-6  (3  lines) 
Telex:  London  23396 


Too  late  for  classification 

PLANT  FOR  SALE 

BETH  .Automatic  Can  Labelling  Machiiif, 
motorised  for  .A.C.  electric  supply  and  suitable 
for  cans  up  to  .A  2}  size.  Little  used  since  new. 
—  Details  from  C.  Skerman  and  Sons  Ltd.,  118 
Futney  Bridge  Road,  S.W.is.  Tel.:  N'.AXdvke 
2406. 


FOR  HIRE  AND  SALE 

FOR  Hire  aiul  Sale.  Forklift  Trucks  of  e\i'ry 
description  including  Hlectric  Reach  Triu  ks 
Side  lift,  all  tonnage  powered  by  tliesH^ 
l-'leetric,  L.F.  (las,  and  Fetrol. — B.C,.  Fl.int 
(S.iles  .Agency)  Ltd.,  Watlington  44,  Oxon. 


FOR  SALE 

FOR  Sale  Boiling  Fan,  B.C.H.  stainless  steel 
steam  jacketed,  35  gals.,  gas  firi-d,  80  lb.  work¬ 
ing  pressure  with  3-speed  stainless  autom.itic 
mixing  gear;  also  1  cwt.  capacity  Fotato  .md 
A’egetable  peeling  m.achine  complete  with  fast 
and  loose  pulleys. — James  Ross  and  Son  Ltd., 
Cambridge  Freserving  Works,  Gloucester 
Street,  Xewcastle  uixm  Tyne,  4. 


BOOKS  FOR  SALE  1 

FISH  Saving.  C.  L.  Cutting,  b.sc.,  i-u.d.,  ^ 

F.R.i.c.  The  author  of  this  book,  who  is 
trained  in  the  field  of  fisheries  technolog)-.  ' 
gives  a  thorough  .account  of  the  methods  of 
fish  preservation  tlown  the  ages.  .A  methodical  1 
book,  full  of  information  with  numerous  re¬ 
productions  in  full  colour,  and  black  and  white, 
tieautiful  historical  pictures,  portraits  of  1 
figures  of  importance  in  the  development  of 
the  industr>‘,  etc.  Its  rich  contents  are  cleverly  J 
served  up,  easy  and  pleasant  to  read,  and  ’ 
merits  the  gratitude  of  whoever  savours. 

First  cflition.  Demy  8  vo.  388  pages.  Illus-  ) 
trated.  42s. 

FOOD  Foisoning.  Elliot  B.  Dewlx  rrv,  m.b.e.,  I 
F.R.S.H.,  F.R.i.p.ii.  Food  poisoning 'c.an  kill.  ' 
It  is  a  danger  that  no  food  producer  c.in  afford 
to  ignore.  The  slightest  lack  of  care  in  the 
factory  may  have  a  result  that  is  fatal  not  I 
only  to  the  consumer  but  to  the  business  and 
reputation  of  the  processor.  An  essential 
book  in  the  control  and  diagnosis  of  food 
poisoning  is  E.  B.  Dewberry’s  Food  Poisoning. 

This  book  is  invaluable,  not  only  to  those 
connected  with  food  preparation  anil  handling, 
but  to  the  medical  profession  and  public 
health  inspectors.  Fourth  edition.  Demy 
8vo.  45s.  net. 

JAM  -ManuLacture.  G.  Rauch.  For  those 
intending  to  enter  the  jam-making  business 
the  descriptions  of  different  layouts,  machines 
and  manufacturing  processes  will  be  invalu¬ 
able.  First  edition.  Demy  8vo.  209  pages. 
Illustrated.  20s. 

CAKE  Making.  F.  B.  Bennion,  m.sc.,  tech., 
TECH.  (VICT.),  F.R.I.C.,  and  J.  Stewart.  A 
complete  handliook  covering  the  manu¬ 
facture  of  flow  confectionery.  Third  edition. 
Demy  8vo.  312  pages.  Illustrated.  30s. 

SAUSAGE  and  Small  Goods  Froduction. 
Frank  Gerrard,  m.inst..m.,  m.inst.k.,  m.r.s.h. 

One  of  the  most  informative,  up-toAlate,  yet  , 
thoroughly  pr.Tctical  l>ooks  on  the  production  I 
of  sausages  and  small  goods  that  have  ever  ' 
l)een  published.  Fourth  edition,  1959.  Demy 
8vo.  Illustrated.  20s. 

CHOCOLATE  and  Confectionery.  C.  T. 
Williams.  An  up-to-date  tcxttxwk  for  tech¬ 
nical  students  undertaking  courses  in  choco¬ 
late  and  confectionery  production,  a  reference 
for  personnel  already  engageel  in  the  industry, 
and  a  broad  survey  for  interested  plant 
engineers.  Second  edition.  l>niy  8vo. 

239  pages.  Illustrated.  25s. 

THE  Cider  Factory  Plant  and  Layout. 
Translated  from  the  French  and  from  diagrams 
prepared  by  V.  L.  S.  Charlev,  b.sc.,  ph.d., 
Pamela  M.  Mumford  and  E.  J.  .Martin.  The 
l)ook  deals  with  the  planning  and  constructs 
of  factories  for  the  production  of  cider.  First 
English  edition.  Crown  4to.  115  pages. 
Illustrated.  20s. 

Leonard  Hill  [BooAs]  Ltd.,  9,  Fden  Street, 
London,  fV.IF.i. 
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A88 


Flexible,  simple  and  smooth  in  operation  .  . 


FE-LINE 

OVERHEAD  WIRE  ROPE  CONVEYORS 

^pONG  Ano  sinuO*-*^ 


Z^^^FE-LINE 


OVERHEAD  WIRE  ROpCCONVEYORS 


(segmented  NOT  continuous  rope) 


The  smooth  and  efficient  running 
of  the  FE-LINE  Overhead  Conveyor 
gives  you  a  system  of  greater  flexi¬ 
bility  combined  with  simplicity. 

The  FE-LINE  has  a  minimum  of 
wearing  parts  and  ‘‘Sealed  for  life” 
bearings.  Can  be  used  where  the 
most  stringent  cleanliness  has  to  be 
observed  i.e.  Food  factories  and 
Bottling  plants,  Dairies  and  Bakeries. 
For  operation,  lubrication  is  con¬ 
fined  to  a  minimum.  Power  require¬ 
ments  are  low  and  operation  is 
smooth,  clean  and  quiet.  Let  us  solve 
your  handling  problems,  please 
write  or  telephone. 


•  Easily  installed. 

•  Little  maintenance  required. 

•  Capacity  10—600  lbs. 
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CONVEYOR  AND  SHOTBLAST  LIMITED 

LEIGHTON  BUZZARD,  BEDFORDSHIRE 

-  Telephone : 

Leighton  Buzzard  2441 
Telegrams : 

‘Impact’  Leighton  Buzzard 

FE-LINE  CARRIERS... 

Let  us  design  and  manufacture 
your  carriers  for  use  in 
FE-LINB  conveyors. 


Our  Refineries  produce  a  wide  range  of  the  highest  quality  Glucose  —  both  Liquid  and 
Powdered  —  for  the  food  and  beverage  industries. 

Our  expert  Technical  Advisory  Service  is  freely  available  to  deal  with  problems  on  the  use  of 
Glucose,  Sugars  and  Starches  and  our  experienced  design  staff  is  always  ready  to  assist  in  the 
planning  of  your  Bulk  Installations.. 


Starch  Technology 


at  your  Service 


Brown  &  Poison  Ltd 

CARAMELS  •  INVERTS  •  SYRUPS  AND  A  FULL  RANGE  OF  CONFECTIONERS’  STARCHES 
WELLINGTON  HOUSE  -125/130  STRAND  -  LONDON  -W.C. 2 
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